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“Sanicap” 
The Sanitary Cap 


For Mason Jars 


If you use glass jars for any portion of 
your pack you should insist on having 
“Sanicap,” the only sanitary jarcap Proof 
against action of fruit acids. No salts of 
zinc. Costs less than the old style cap. 


Samples and Prices on 
Application 


American Can Company 


New York Chicago San Francisco 
Local offices in all large cities 
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SON — 
“ National Canned Goods and so Dried Fruit Brokers’ is 
218. a 


SECRETARY—JAS. M. HOBBS, GHICAGO, 


ILL. 








W. H. NICHOLLS & CO. 
Canned Goods. 
Brokers 


35 River St. CHICAGO 








| EDWARD P. SILLS 
Packers’ Agent and Broker in 
Canned Goods... 


42 RIVER ST., CHICAGO 
| Vorrespondence Solicited. 
Liberal Advances on Consignments. 





J. K. ARMSBY CO. 
Wholesale 
BROKERAGE AND COMMISSION 


a Pacific Coast 
Boston Products 
New York = 42 River St., CHICAGO 





SAM BAER & CO. 
Brokerage and Commission 
Canned Goods and Dried Fruits 


OORRESPONDENCE SOLICITED 


34 Wabash Ave., CHICAGO 





E. C. SHRINER 6 CO. 


MANUFACTURERS’ AGENTS AND BROKERS IN 


GANNED GOODS AND GANS 


BALTIMORE, MARYLAND 





DALLAS MERCANTILE CO. 
Brokers and Manufacturers’ Ag: nts 


OFFICES 


Jallas Mercantile Co., Dallas, Texas. 
ater-State Brokerage to. Oklahoma City,0.T. 
mter-State Brokerage Co., So. McAlester, I. 1. 


TRAVEL MEN DALLAS, TEX. 





The Tatman Thompsen Co. 
WHOLESALE 
Brokerage and Commission 
NEW ORLEANS, LA. 


Send us your offerings. Cover jobbing points 
in Louisiana and Mississippi. 


EMERSON @ HALL 


OFFICES: 
nee CANNED GOODS 
“Mere DRIED FRUITS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover all Jobbers in Nebraska and Minnesota. 





T. J. O°7BYRNE & CO. 
Brokerage Commission 


Canned Goods and Dried Fratts 


42 RIVER ST., CHICAGO 














G. M. AHRONS CO., LTD. 
NEW ORLEANS 
CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 


| Correspondence Solicited, 








Flannery & Hobbs 
BROKERS 


42 River Street, CHICAGO 





WALTER A: FROST & CO: 
Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 
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MOORE-HOLBERT COMPAnY 


BROKERS 
High Grade Food Products 


St.Paul . Minneapolis . 
and Tributary Points 





E.L. STANTON &CO. 


Brokers and 
Manufacturers’ Agents 


Packers’ Cans, Canned Goods 
Dried Fruits 


310-311 GRANITE BUILDING, ST. LOUIS, mo. 





GETTYS BROKERACE Co, 
SUCCESSORS TO 
GETTYS & GILBERT 


BROKERS and COMMISSION MERCHANTS 


CANNED GOODS, DRIED FRUITS, 
SALMON, CALIFORNIA PRODUCTS 


806 SPRUCE ST., ST. LOUIS, MO 





GRIFFITH-DURNEY COMPANY 


WHOLESALE GROCERY BROKERS 


CANNED GOODS A 
SPECIALTY 


San Francisco, Cal. 





SEAVEY & FLARSHEIM 


MERCHANDISE BROKERS 


CANNED GOODS 
Kansas City, Mo. St. Louis, Mo. 
St. Joseph, Mo, Omaha, Neb, 
St, Paul, Minn, Wichita, Kan, 


Cover All Jobbing Centers Adjacent to Above 








FULTON GORDON 


Manufacturers’ Agent of all kinds of 


Canned Goods, Dried 
Fruit and Nuts 





| 5 WABASH AVE. CHICAGO 





Room 45 American ievi 
National bank Bldg. Louisville, Ky. 
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Canned Goods Brokers and Commission Houses 














INDIANAPOLIS, IND.. Majestic Bldg. 


- THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


CHICAGO, ILL., 53 River Street 








BAKER & MORGAN 
CANNED GOODS 
BROKERS 


ABERDEEN, MARYLAND 
OUR SPECIALTIES 


CORN AND TOMATOES 





CANNED 


PICKRELL-CRAIG CO. 


Incorporated 
BROKERS 
Canned Goods, Dried Fruits 


201-202-203 KELLER BLDG. 
LOUISVILLE, KY. 





ROEMER & CO. 


Packers’ 
and Brokers in 


ZANESVILLE, OHIO 


Correspondence Solicited 


B. F. MOOMAW CO. 


SUCCESSORS TO MOOMAW-HORTON CO. 
ROANOKE, VA. 
Brokers in Canned Goods, Cans, 
Labels and Shooks 


Our Territory: Southern and Middle 
Western States 
Correspondence Solicited 


il aS 


H. F. DONLEY CO. 


Merchandise Brokers 


Canned Goods, Dried Fruits 
OMAHA 


Agents 





Cover Jobbing Points: Nebraska, Westevn lowa 








Condensed 


















































HEAPER than flour paste. Being dry it saves freight 
and can be shipped in mid-winter. One pound will 
make in one-minute two gallons of snow-white paste, 


where boiling water 8r steam can be had. It makes 
three times more PASTE than cold water Paste Powders. 


5 *{ In barrels of about 240 Ikx. ~ - 6c per lb. 
24 P 
In 50 and 100 Ib. packages - - 8c per lb. 


~— Cinnol 


For lacquered and plain white tin. Prevents rust spots and 
does not affect the most delicate colors. Keeps sweet in any 
weather and does not warp or wrinkle the paper. The BEST 
paste for tin in the market. Has to be reduced with 50 per 
cent. of water. PRICE, in casks,  - 37c per gallon 



































THE ARABOL M’F’G CO. 
100 WILLIAM STREET, NEW YORK 


















A GRAND OPENING FOR A CANNING PLANT 


A small town situated in the heart of the best truck farming 
country in Oklahoma, along the M. 0. & G. Ry., wants a $10,000 
cannery. They offer natural gas in unlimited quantities at 2 
cents per thousand feet under a long time contract. The Com- 
mercial Club will give a free site for the plant, and agree to de- 
liver brick for construction work at $5.00 per thousand. The plant 
will be exempt from taxes for a period of five years, and the busi- 
ness men of the town have pledged themselves to buy $2,500 worth 
of the stock, provided a company is organized, Farmers in this 
section are willing to plant truck and small fruit under contract. 
Here is a wonderful opportunity for a live man with about $7,500 
toinvest. It will pay to investigate this chance, Write me for 
full information. 


GLEN D. DAVIS, Industrial Commissioner, GULF ROUTE 
596 M. 0. G. Bldg., Muskogee, Okla. 

































Farnum Brokerage Co. 


(INCORPORATED) 


Merchandise Brokers 
Kansas City, Mo. 









We sell canned goods and everything. 
Have our own warehouse. New ac- 
counts solicited. Particular attention 
given to the introduction of new goods. 


Write to us. 
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**‘Slaysman’”’ 
New Improved >" 
Head r| 


Manufacturers of 
CAPACITY 30,000 | 


CANS PER DAY ‘3 —) = AUTOMATIC 
ee! fae CANMAKING 
MACHINERY 


SLAYSMAN & CO. 

























Office and Salesroom 


718 E. PRATT ST. 


7 Factories 
‘ 125-127 E. FALLS AVE. 
/ 11S. FRONT STREET 








d BALTIMORE 
































Automatic Wire 
Bail Forming 
Machine 


This machine automatically cuts off 
the wire, forms and barbs the hooks 
on the ends of the bail to prevent slip- 
ping from the ears when put on the 
pailorcan. The machine is adjustable 
to any size. The bail can be made in 
any form desired. As shown in cut, 
the machine produces round bails. 

The capacity of this machine is 
from thirty-six to fifty thousand fin- 
ished bails per day of ten hours. 

The bails are discharged on to a 
horn, where they may be readily gath- 
ered and bunched. 

One attachment is required for each 
size bail. 

Time required to change from one 
size to another is one-half hour. 


The Chas. Stecher Co. 


Not Inc. 
108-128 N. Jefferson Street 
CHICAGO, ILL. 


Designers and manufacturers of special 
automatic machinery, machine tools, 
presses and dies; also manufacturers of 
can making machinery. 
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Head Straight Edge Tops 


and Bottoms, it Saves Solder 


The “Bliss’’ No. 16-K Automatic Round Can Header, 
continuous in operation, (not intermittent), heads one or 
both ends of can bodies, and handles tops and bottoms 
with straight edges (no flare). It saves you solder. 

It takes work from 4 to 65% inches in diameter by 3 to 
8 inches in length, and operates at the rate of 60 to 100 
cans per minute. All adjustments are simple and_ the 
machine is quickly changed over from one size can to 
another. Fitted with a friction clutch, it may be direct 
driven from a line shaft. Send for full details. 





i 


COMPLETE HIGH SPEED EQUIPMENTS FOR 
SANITARY AND, PACKERS’ CANS 


E. W. Bliss. Commene 


“Bliss” No. 16-K Automatic 33 Adams Street Brooklyn, N. Y., U. S. A. 
oun an Meader 
—— Representatives -for Chicago and Vicinity: 
Stiles-Morse Co., 562 Washington Blvd., Chicago, IIl. 

















MAKES MORE MONEY THAN WE DO 


From now on until the close of the season the Canner will 
just make things hum, and there is nothing that we know of 
that will add so much music and harmony to his work as our 





No. 2 Automatic Adjustable Double Seamer 


The simplest, easiest and most satisfactory Double 
Seamer ever made. ,THEY ALL SAY SO, and we 
must accept their verdict. 


You’d be surprised at the number of dozen No. 
2 Double Seamers that we turn out every week during 
the canning season. 


It is astonishing how the canning industry has 
developed since Ams put his No. 2 on the market. 

Boys and girls run them as easily as if they were 
simply playing. 

If you haven’t yet gotten into the habit of using 
the Sanitary Can and our No. 2 Double Seamer, you 
are missing one of the best money making propo- 
sitions on the market. 


One thing that gives us lots of satisfaction is the 
fact that the man who buys our No. 2 Double Seamer 
gets more profit out of it than we do. 


Ams Sanitary Solderless 
Sealed Can GLAD TO ANSWER ALL QUESTIONS CS ie 
No. 2 Automatic Ao} 


MAX AMS MACHINE COMPANY Mount Vernon, N. Y., U. S. A. 


European Office: Corso Valentino 13, Torino, Italy South American Office: Buenos Aires, Argentina, S. A 


eee 
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Don’t Kick About Low Prices 


Just remember that manufacturing methods improve and 
your competitor is probably using better equipment than 
you; for instance, 


“THE REEVES” 
Variable Speed Transmission 


to regulate the speed of his cookers, fillers, cappers, 
blanchers, conveyors, etc. 





















By turning a small hand crank you can increase the 
speed 1 can, 2 cans, 5 cans, 19 cans or more as your help 
becomes more skilled or as the condition of the material 
varies, or, a turn in the other direction reduces the speed. 

You not only increase the efficiency of your plant but 
better the quality of your product. 


Our Catalog tells all about it. Ask for it. 


REEVES PULLEY CO., “tnorna” 








SPECIAL EASTERN ACENT FoR 
The “Sprague” 
Line of Canning Machinery 


“Hawkins” Continuous 


















IF Capper, Colbert Rotary 
TIS Tomato Filler, Model 
eo “M” Corn Cutter, Corn 
FACTORY Cookers, Silkers and 
1 SELL iT. all Machines 
for Caaning 

Cans, Shooks, Purposes 
Solder, Crates, 500 Page Catalogue 
Climax Flux, re ol 
ask me, I'll 


“‘Lockwood”’ 
Gas Machines, 


Tools, Etc., Etc. 


get it for you 


Correspondence Solicited 


My Motto: 
The Buyer Must be Satisfied 



















































RAYMOND LEAD COMPANY 


Lexington St. & Washtenaw Ave. 
CHICAGO 








MANUFACTURERS OF 
SOLDERS 
OF ALL KINDS FOR 
Canners’ Use 


4 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 
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= 
Chisholm-Scott 


Company 
Pea Hulling Machinery 


MAIN OFFICE, 


CADIZ, OHIO. 
THOS. A. SCOTT, General Manager 


Operating Patents of | FACTORY: SUSPENSIo BRIDGE, N. Y. 





Cc, P. and J. A. Chisholm Branch Office 
R. P. Scott with Sinclair-Scott Company 
J. A. Chisholm and R. P. Scott Baltimore, Md. 





Some recent offering in the trade induces us to re 
mind any prospective user of Viners infringing eur 
patents, which cover all known means of vining 
green peas, that any bond offered should be perpetual 
and good for at least three times all possible royalty. 
It is not generally understood that the person using 
an infringing machine is liable to three times the 
regular —_— charged by the users of # patented 
article. The expiration of our patents in future, will 
not relieve you from liability while the patents are im 
force. None of the bonds we have ever seen entirely 
protect the customer. Have your bonds inspected 
by a competent attorney. 

Yours respectfully, 
CHISHOLM-SCOTT CO. 

















Dental 
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American Goke and American Charcoal 





BRIGHT TINS 




















“AMERICAN ————Aa——" > 























These products are made from select materials, under the best conditions, 
and are everywhere recognized as the Standards of Tin Plate. 


adapted to the manufacture of tinware and to the canning interests. 


in grades and coatings suited to every purpose. 


American Coke 

American Best Coke 
American Kanner’s Special 
American A Charcoal 
American AA Charcoal 
American AAA Charcoal 
American AAAA Charcoal 
American AAAAA Charcoal 


Amer 


Note:—AMER 


Classified according to the amount of Coating. 


1cAN Coke is an everyday plate, made better 


to-day than ever before, in this country or abroad. Instead 
of substitutes or plates equal to, specify the standard brands 


“AMERICAN” 








Specially 
Made 


ican Sheet and in Plate Company 


General Offices: Frick Building, Pittsburgh, Pa. 


Manufacturers of SHEET AND TIN MILL PRODUCTS of Every Descripticn 





Chicago 
Cincinnati 





Denver 
Detroit 


Export Representatives: 


DISTRICT SALES OFFICES 


New Orleans Pittsburgh 
New York Portland 
Philadelphia 


UNITED STATES STEEL PRODUCTS COMPANY, New York City 





San Francisco 
St. Louis 
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The following Advertisement appeared in The Canner during season of 1908. 
Several extracts having recently appeared in the Trade Papers, relative to 
“ QUALITY CAMPAIGN,” we have decided to republish the advertisement in full, 


Better Canned Goods 


MEANS 


More Canned Goods 
Quality Means Quantity 














Let every package of Canned Goods be a Food Show. 

Build up the Canned Goods industry by packing superior goods. 
Do not weaken the structure by packing inferior goods. 

Give the consumer value received. 

Make your pack a positive, not a negative influence. 





Don’t forget Canned Goods are eventually intended for eating purposes. 
Remember ‘‘the proof of the pudding is in the eating.”’ 

The Consumer is the court of last resort. 

The yearly consumption of Canned Goods is only 10 cans per capita. 
Educate the public to more Canned Goods with better Canned Goods. 
Start right with the right container. 

Use the can of quality, the housewife’s guarantee of goods of Quality. 


The Sanitary Can 


SANITARY CAN COMPANY 





General Offices : FACTORIES : 
FAIRPORT, N. Y. Fairport, N. Y. Indianapolis, Ind. Bridgeton, N. J. 
New York Office : SANITARY CAN COMPANY, Limited, 
447 WEST FOURTEENTH ST. Niagara Falls, Ontario 


CANS MANUFACTURED UNDER MAX AMS PATENT 
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YEARLY SUBSCRIPTION RATES 
In the United States, its possessions and Mexico, also Canada, 
$3.00; in the United Kingdom, Europe and ail countries in the 
Universal Postal Union, $5.00, postage prepaid. Single copies, 
10 cents. 





DISCONTINUANCES 


Subscribers over one year in arrears will be dropped in 
accordance with the new postoffice ruling. Orders _to discon- 
tinue should be accompanied by payment to date. In request- 
ing change in address please give old as well as new address. 





ADVERTISING RATES 
Advertising rates will be furnished on application. 





TERMS 
Cash with order for firms not rated or’ with whom we have 
not established credit relations. Bills for advertising and sub- 
scriptions are NET CASH—no discounts allowed. All accounts 
subject to sight draft after 60 days. 





REMITTANCES 
Remittances should be made by Draft, Express or Postal 
Money Order, Registered Letter or International Money Order, 
made payable to THE CANNER PUBLISHING CO. Send all 
remittances to No. 5 Wabash Av., Chicago, U. S. A. Currency 
mailed is at sender’s risk. 





TIME SCHEDULE 
Time of issue, Thursday of each week. Advertising forms 
close on Monday. Advertising copy should be in by the Monday 
preceding date of igsue. To secure proofs, copy should be 
received one full week in advance of publication. 





CORRESPONDENCE 

Correspondence upon all subjects of interest to the trade is 
solicited. In correspondence, writers will observe the following 
regulations: Communications must always be accompanied with 
the writer’s name, as no attention is paid to anonymous letters. 
A designating mark will be used where publicity is not de- 
sirable. We do not hold ourselves responsible for views of 
correspondents, but all interested are cordially invited to use 
our columns freely. 





Entered as second-class matter, March 21, 1895, at the Post Office 
at Chicago, Illinois, under Act of March $, 1879. 








We look for some very lively bidding next spring for 

tomatoes and several other kinds of canned goods. 
* * * 

Olives are a possibility as a profitable side line for 
the canned goods packer. Won’t some enterprising 
packer take the hint? 

*k * x 

The adoption of practical ideas on how to operate 
the canning factory during a greater portion of the 
year would bring increased prosperity to the industry. 

* * * 

The evaporating of fruits and vegetables is a busi- 
hess possibly containing attractive possibilities. Can- 
ning factory owners, with plants and at least a large 
part of the necessary mechanical equipment already 
installed, are the people to look into them. : 


Operating a canning factory today is a profession, 
a science; and it also calls for careful supervision of 
a multitude of details. Slipshod methods can’t be 
successful. 

* * * 

Hosea Biglow’s warning, “Don’t never prophesy 
unless ye know,” should particularly appeal to canned 
goods operators, for in this business it will prove safe 
at least four years out of five. However, we can’t see 
that those who are predicting still higher prices on 
tomatoes are in very much danger of going wrong. 

* ** * 


Among the products of German dried vegetable fac- 
tories are carrots, turnips and cabbage. Wouldn't it 
be well for American packers to investigate the curing 
and marketing of such articles, with a view to operat- 
ing their plants during more months in the year? 

* * 


The larger the number of packers competing for the 
cash prize offered by Wescott-Buffalo for the best 
suggestions on how to profitably employ a canning fac- 
tory throughout the entire year, the better for the can- 
ning business, which needs broadening. We'll realize 
five or ten years hence much better than we do now 
the truth of the assertion that “the canning industry is 
still in its infancy.” European packers put up foods in 
cans and glass packages that the average American 
canner has never heard of, although this country im- 
ports the same goods in very considerable quantities, 
proving that the demand for them exists. Why 
shouldn’t such of these commodities as can be grown 
in our soil be put up by our own packers? If the 
demand exists and the business is profitable, why per- 
mit it to be monopolized by packers in Europe ? 

* * * 


The usual monthly statement of imports and ex- 
ports, showing in each case fifty principal articles, has 
just been completed by the Bureau of Statistics of the 
Department of Commerce and Labor for the month 
of August and the eight months ending with August, 
1910, compared with the corresponding period of the 
immediately preceding year. Manufacturers’ materials 
continue to show an increase in most cases, though in 
silk, wool and fibers, in which the imports of the pre- 
ceding year were exceptionally heavy, the figures for 
1910 are somewhat below those of 1909. The export 
statement shows larger totals for 1910 in lumber; 
leather, manufacturers of iron and steel, automobiles, 
sewing machines, typewriters, scientific instruments, 
electrical machinery, furniture and other manufactures, 
while foodstuffs, including wheat, flour and meats, con- 
tinues to show a decline when compared with the pre- 
ceding vear. 








THE CANNER AND DRIED FRUIT PACKER 
































=—=—> 


DIRECTORS: DIRECTORS: 
T. G. Crs. had af F. P, ASSMANN, Sec.&Treas 
A. W. NURTON, J.C. TALIAFERRO 
Cc. A. SUYDAM, Sales Agent B. H. LARKIN 


CHICAGO BALTIMORE SYRACUSE 





— 


Pure Canned Goods. 


Purchase the can with the C in the bottom 








With our four factories our manufac- 
turing and shipping facilities 
are unsurpassed. 
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Minnesota Canners Educating Consumers. 


N this issue of THE CANNER will be found an ar- 

ticle descriptive of the exhibit of canned goods 

made by the Minnesota Canners’ Association at 

their State fair, held at St. Paul, September 5 to 
2, THE CANNER desires to commend the Minnesota 
canners for their enterprise, and to express the hope 
that this plan of advertising canned goods will be 
adopted by all other canners’ organizations in States 
in which State fairs are held, since there is no form 
of publicity more effective than the demonstration 
method. 

Minnesota canners are fortunate in having in their 
State Food Department such men as Commissioner 
Andrew French and Inspector August J. Anderson. 
Their work proves their active interest in the welfare 


efficient State food officials anywhere in this country— 
in fact, none laboring as earnestly as they to increase 
the consumptive demand for, first, the canned veg- 
etables and fruits produced in their own State, and, 
second, canned goods as a whole. 

The work which is being done by the Minnesota can- 
ners, assisted by Messrs. French and Anderson of their 
State Food Department, is bound to make an impres- 
sion on the minds of the people of Minnesota. THE 
CANNER hasn’t any doubt but that each of these an- 
nual exhibits and demonstrations makes many hun- 
dreds, if not thousands, of converts to the purity and 
wholesomeness of canned goods. It is educational 
work of estimable value to the entire canning industry. 
The Minnesota plan should be adopted by packers in 
other States. 





Food and Nutrition Charts. 


of Minnesota’s canning industry. There are no more 
HE recent widespread discussion of the high 
cost of living has aroused great interest in all 
phases of domestic science, and has greatly 
increased the demand for the publications of 
the Department of Agriculture on all subjects relating 
to food and nutrition. 

The department has recently issued a set of fifteen 
charts on the composition of food materials. These 
charts are printed from photo-lithographs in six colors, 
and show in the case of each material the protein, fat, 
carbohydrate, ash and water contents and the fuel 
value expressed in calories. The percentage composi- 
tion and fuel value are given in figures, and the 
relative proportion of each constituent is represented 
graphically. For example, in the case of whole milk 
a glass of milk is shown; 87 per cent of the figure is 
colored green, to represent the water content; 3.3 per 
cent red, to represent the protein; 4 per cent yellow, to 
represent the fat; 5 per cent blue, to represent the 
carbohydrates, and 0.7 per cent drab, to represent the 
ash content. The fuel value of 310 calories per pound 
is represented by printing in solid. black nearly oné- 
third of a square one inch on each edge, since one 
square inch represents 1,000 calories. The figures 
given for the percentage composition of the various 
materials are average figures based upon as many 
analyses as are available in each case. 


WILEY O. K.’S CANNED EGGS. 

Dr. Wiley, chief of the Bureau of Chemistry, 
has decided that canned eggs are all right providing 
they were all right when canned. This settles, so 
far as the bureau is concerned, the question of 
canned eggs. Dr. Wiley says as to the process of 
canning : 

“The eggs may be preserved in benzoate of soda, 
sulphate of copper, alum or sulphuric acid, and meet 
the requirements of the present law. I greatly 
regret that this is the case, but so long as the law 


The food materials shown in these charts are as fol- 
lows: 1, whole milk, skim milk, buttermilk and cream; 
2, whole egg, egg (white and yolk), cream cheese and 
cottage cheese; 3, lamb chop, pork chop, smoked ham, 
beefsteak and dried beef; 4, cod (lean fish), salt cod, 
oyster, smoked herring and mackerel (fat fish); 5, 
olive oil, bacon, beef suet, butter and lard; 6, corn, 
wheat, buckwheat, oat, rye and rice; 7, white bread, 
whole wheat bread, oat breakfast food (cooked), 
toasted bread, corn, bread and macaroni; 8, sugar, 
molasses, stick candy, maple sugar and honey; 9, pars- 
nip, onion, potato and celery; 10, shelled bean (fresh), 
navy bean (dry), string bean (green) and corn 
(green) ; 11, apple, dried fig, strawberry and banana; 
12, grapes (edible portion), raisins (edible portion), 
grape juice (unfermented), canned fruit and fruit 
jelly; 13, walnut, chestnut, peanut, peanut butter and 
cocoanut. Chart 14 gives the functions and uses of 
food, under the headings, “Constituents of Food” and 
“Uses of Food in the Body.” Chart 15 shows the 
dietary standard for a man in full vigor at moderate 
muscular work and the estimated amount of mineral 
matter required per man per day. 

These charts are printed on sheets 21 by 27 inches, 
of a good quality of paper, and are for sale by the 
superintendent of documents, Government Printing 


Office, Washington, D. C., at $1 per set. 


stands as it does, the department is not particularly 
interested in the eggs unless they are decayed or 
are preserved by some deleterious preservative.” 


TIN CAN RULING DELAYED. 

A dispatch form Washington, D. C., states that 
the decision of the Board of Food and Drug Inspec- 
tion in the question of the tin can containers -has 
been further delayed. It was said at the depart- 
ment that this decision will not be ready to be 
made public for several days to come. 

















Ancor ip BRAND Non -Acid 


Used and approved by many of the largest canners in America. 


Get your order in now and avoid delay. 


GARDEN CITY LABORATORY, 4134 S. Halsted St., CHICAGO, 


Soldering Flux 
ILL. 
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It seems now to be an accepted fact in all buying cireles 
that, so far as the leading articles in canned goods are con- 
cerned, the situation is one of the best noted in a good many 
seasons from the point of view of values to the packer. 
Some eastern jobbers have been slow to realize that there 
has been an almost complete reversal of conditions with 
respect to volume of pack on some of the staple commodities 
and selling views of packers. As in several past seasons, 
the rank and file of the eastern jobbing trade has followed 
a pace set by western jobbers, who have been quicker to 
appreciate a change in the packing situation. This fact has 
been demonstrated in corn and tomatoes, peas and the big 
lines in canned fruits. Hardly a single article in the list 
now but, what shows the effect of larger buying. In most 
cases jobbers are conservative, but there seems almost a cer- 
tainty that a very considerable share of the actual fall and 
winter wants of the jobbing is still unsatisfied. It is a mat- 
ter of accepted knowledge that there is an increased con- 
sumption of all staple articles in canned goods, due primarily 
to the relative cheapness of the products compared with 
similar products sold in the markets in a fresh state. Pre- 
dictions made some time ago to the effect that this is a 
‘*producers’ year’’ have come true to the extent, at least, 
that values to producers are on a higher level. 

Tomato Canning Season in the Tri-States Nearing Its End. 

Speaking of the receipts of raw tomatoes at Baltimore and 
tri-state canning factories during the last week, and of the 
outcome of the season’s operations in that heaviest of al! 
tomato-canning sections, one of the best-posted canned goods 
men in any part of the tri-states territory, in a letter to 
THe CANNER just received, says that ‘‘receipts have been 
lighter than in the latter part of the-preceding week 
though they have been heavier than in the week before 
last—but, goodness gracious, they, ought to be, as otherwise 
the pack for the country will be less than 5,000,000 eases 
this year. As it is, the season is winding up.’’ 

Tue CANNER’s reports from packers this week are more 
than usually interesting and certainly contain a vast ‘eal 
of reliable information relative to the outcome of the can- 
ning season. However, we quote the following from a let- 
ter just received from a well posted and reliable Baltimore 
packer and venture to remark that his experience is neces 
sarily very similar to that of every other packer in that 
territory: 

‘“We have 250 acres of tomatoes under contract for this 
factory and our people say that they will give us 4,500 
baskets more next week, which will wind it up. This will 
be less than four tons per acre for the season. We have 350 
acres for another factory and they will wind up this week 
as well. That acreage will average less than four tons. 
Our yield per acre last season was between six and seven 
tons average, nearly seven, and this year it will scarcely 
reach four tons. See?’’ 














WAKEM & McLAUGHLIN 


(INCORPORATED) 


Have 9 warehouses in Chicago; 
Will loan you money; 


Will store your goods and deliver them in 
small lots to the jobbers at probably 
5 cents a dozen higher prices than you 
could get for carload lots; 


Can giveyow®potscash on all your sales 
vf without ‘your™faving to assign the 
accounts; 
Will nMtreeze your canned goods; and— 
Have plenty of money to pay losses if 
building should collapse. 





. “4 
Spelt Chicago address is 225 E. Mlinois St. Write them 





Pack Turning Out Below Earlier Estimates, 

During the week ending today, THE CANNER has ageor. 
tained the views of a large number of the best informed 
people in tri-states territory and the concensus of opinion 
is that the total output of tomatoes in that section this year 
will be considerably below their estimates, and one way of 
estimating the pack was to count on an acreage 25 per ‘cent 
less than that planted in 1909 and, as 1909 brought a big 
yield in the tri-states, to figure on about 80 per cent of g 
yield per acre from an acreage of 75 per cent. 


As to What the Market Will Do. 


Concerning what the market on tomatoes will do, this js 
more than anybody can say; it seems to be a case where one 
man’s guess is as good as another’s, although there is not 
anybody, apparently, in either the East or the West, who 
knows anything about the result of the tomato-canning 
season to date who does not confidently look forward to an 
advance in market, for there is no doubt but what the 
country’s production of canned tomatoes will -be away short 
unless a miracle happens to bring in a late crop, when there 
are no green tomatoes—and the day for miracles of this kind 
seems to have passed. 

Tomato Shortage to Affect Price of Catsup. 


A leading eastern concern in the condiment manufactur. 
ing line writes THE CANNER as follows in regard to the effect 
of the tomato shortage on the pulp and catsup situation: 

‘‘From reports we gather from our representatives, we 
will secure about 50 per cent less tomatoes this year from 
the same acreage as last year. This, coupled with the fact 
that we will not handle any skin and core pulp, or what is 
commonly known as ‘canners’ waste pulp,’ will: make a 
consequent shortage in finished catsup. We believe that the 
price on tomato catsup will be higher than it has been for 
many years. With the shortage of whole tomato pulp, the 
discontinuance of canners’ waste pulp and the fact that very 
few packers carried over any pulp into this season ought to 
bring the price on spot and future pulp to a very high price. 
We believe that the larger packers are conserving their 
stock for their own use.’’ 

Canned Fruits—No new features have presented them. 
selves so far as California canned fruits are concerned. The 
situation, of course, remains very firm, with all packers’ 
stocks badly broken. 

There is a strong feeling in the canned peach market. 
According to our advices from Baltimore, this is manifesting 
itself in higher prices. One report states that ‘‘The eanners 
have not been ablé to secure a surplus of pies and seeonds 
for their trade next winter and the following spring.” 
Prices f. 0. b. there are as follows: No. 3 standard yeliow 
peaches, $1.15 to $1.20; No. 3 standard white, $1.10 to $1.15; 
No. 10 standard yellow, $3.75; No. 3 extra select yellows in 
heavy syrup, $1.35; No. 3 second white, 85¢ to 90e; No. 3 
second yellow, 95e to $1; No. 2 standard yellow, 90c; No. 2 
unpeeled pie peaches, 55¢c; No. 3, 65¢ to 6714¢; No. 10 u- 
peeled pies, $2.20; No. 10 peeled, $3.25; No. 3 peeled white 
or yellow, 90c. The prices ruling at Baltimore on other 
varieties of canned fruits are as follows: Pineapples—No. 
2, seconds, sliced, eyeless and coreless, 70¢ to 80¢; No. 2 

















Are You Cramped for Room? 


Why not relieve the congestion by 
shipping a few cars of surplus stock to 


The KEPLER WAREHOUSECO. 


Established 1876 
CHICAGO, ILLINOIS 


All Chicago jobbers call. Handy and quick for 
out-of-town fname Liberal loans. Labeling. 
No cartage or switching charges on carloads con- 
signed in our care. Drop us a line. ee 
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Elevating, Conveying and Power Transmission 
Machinery for Canning Plants 


Caldwell’s Helicoid Con- 
veyor, a perfect spiral 
with continuous flight, no laps or rivets. Furnished black steel or 
galvanized. 
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Standard Link-Belt Conveyor 





Conveyors—Link Belt Conveyors, Spiral Conveyors, Pan Conveyors, Cable 
Conveyors. 

Elevators—Belt and Bucket Elevators with either link belting or flat belt; Package 
Elevators; Elevator Buckets of all kinds. 

Power Transmission Machinery—Shafting, Pulleys and Bearings; Machine 
Moulded Gears—largest list of patterns in existence; Machinery for Rope 
Drive, using wire or Manilla rope. 

Our equipment for supplying machinery in our line comprises the most_ extensive 

pattern list and the widest range of manufacturing facilities of any concern in the line. 





Catalog No. 34 will be sent, express charges prepaid, to anyone interested in our line of machinery. 


H. W. CALDWELL & SON CO., Western Ave., 17th-18th Sts., Chicago 


Eastern Sales and Engineering Office—Fulton Building, 50 Church Street, New York 
New England Sales Office—Oliver Building. 141 Milk Street, Boston, Mass. 
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Sell Yo ur Products With 


POPE ATTRACTIVE LABELS | 








New Ildeas and 
Original Designs 


yrPOSTERS, 


“Clean & Bright” | [Rap Nelaee 














Our Up-To-Date Equipment 


PLATES May Save You Money 4 








Estimates For the Ashing 
DELIVERIES WHEN PROMISED 


Pope Tin Plate Co Orders For 5000 or 5000000 Receive the Same Careful Attention 
GENERAL OFFICES: EASTERN OFFICE: MUTUAL PRINTING L ITHOGRAPHING © 


GH, PA. 29 BROADWAY, NEW YORK CITY 
CHICAGO OF FICE, 204 Dearborn St. IN DIANAPOLIS,IND. 
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standards, sliced, eyeless and coreless, 90¢ to $1; No. 2 


extra fancy sliced, eyeless and coreless, $1.40 to $1.50; No. 
2 standard grated, $1 to $1.10. No. 3 second pears, —}; 
No. 2 standard, 65c; No. 3 standard, 75e; No. 3 extra stan- 
dard, $1.05 to $1.10. No. 2 standard red cherries, 70¢ to 75¢e3 
No. 2 standard white, in syrup, 85c; No. 2 extra standard 
white, in syrup, $1 to $1.10; No. 2% extra white, $1.75. 
Berries—No. 2 standard strawberries, 65¢ to 70¢c; No. 10 
standard, $4.50; No. 2 preserved, 90¢ to $1; No. 2 extra 





The California Fruit Canners’ Association’s quotations, 
f. o. b. coast, on 1910 packing canned fruits are as follows: 
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preserved fancy, $1.45. No. 2 standard raspberries, black 
85e, red 90e; No. 10 standard raspberries, black $5.50, red $6; 
No. 2 extra preserved, $1.25. No. 3 standard blackberries, 
8214e to 85e; No. 10 standard, $5.25. No. 2 standard goose- 
berries, 80e to 85c; No. 10 standard, $5.25. 

Tomatoes—We can learn now of no Indiana tomatoes be- 
ing offered in Chicago, the trading in the local market hav- 
ing been, during the week reviewed, almost exclusively in 
eastern tomatoes, a good deal of business having been con- 





summated at 75c¢ f. o. b. factories in the tri-states for pack- 
er’s labels, and 77%c f. o. b. factory for buyer’s labels, We 
do not quote Indiana packing No. 3 standard, as we are un- 
able to learn of any definite offerings at this time of to- 
matoes by canners in that state. The week’s crop advices 
have beeen uniformly unfavorable and discouraging, From 
no important tomato canning section have the reports indi. 
eated aught but an exceedingly short production. Note, for 
example, the tone of the reports in this issue from Mary- 
land, Delaware, New York, Virginia and other states, They 
are written in a no uncertain tone; they all tell about the 
same story, and it is that there will be not merely a decrease 
in the season’s tomato output, but a tremendous falling off 
as compared either with last year or the average annual 
pack, taking it for several seasons back. When the largest 
and best informed canners in important packing sections of 
Maryland, Delaware, Virginia, etc., estimate the year’s total 
at such percentages of a normal pack as they mention in the 
reports published in this issue of THE CANNER it means some- 
thing, especially when some of the packers have already 
closed down and others are reported getting ready to do like- 
wise. The reports relative to conditions on the Maryland 
and Delaware peninsula tell a tale that is worth the ciose 
attention of everybody in the tomato game. 

Corn—Although reports have reached Chicago from a few 
western points about packers who have secured surpluses of 
various sizes, the offerings, nevertheless, continue sparse, in- 
deed. There is an occasional offering of corn by western 
eanners, but offerings as a whole are not any more freely 
made than they were a while back. Seventy to 72\e f. o. b, 
factory represents the present value of western standard 
corn. Buying is very light, jobbers generally awaiting de- 
liveries, which are now being made, of corn bought earlier 
at lower prices than the article now commands. 

The corn pack reports in this issue, especially those from 
Tllinois, Iowa and New York, are decidedly interesting. The 
Illinois reports seem to indicate a sizeable increase in the 
pack in this state as compared with 1909. The Iowa reports 
are conflicting, though too few in number to warrant a 
conclusion as to the pack in that state, where, however, some 
of the packers are reported to have secured a surplus. It 
looks like some, a limited, increase in the New York state 
pack over 1909, though here, too, the reports are meager. 
Indiana will show an increased pack of corn over last year, 
though right now it does not look as if the country’s total 
production of canned corn would run so very far in excess 
of the 1909 output of this article, and it should be remem- 
bered that the United States today is in position to take 
eare of a very much larger pack than a year ago. Stocks in 
grocers’ as well as packers’ hands are far short of this 
time last year; the hole to be filled is vastly bigger than 
then; a good sized corn pack is needed. 

Peas—Peas have worked into a dull period and are very 
quiet at present in the local market, where there has been 
virtually nothing doing during the week reviewed. How- 
ever, if there is very little buying interest displayed by the 
wholesale grocers, there are also very few offerings in any 
grade. Packers have few peas to offer; the market will 
stiffen just as soon as the buying takes another spurt, which 
is inevitable, since there is a steady draining of jobbers’ 
stocks of peas going on. 

Pumpkin—No. 3 western pumpkin continues to be quoted 
as a rule at 55c per doz. f. o. b. factory. 

Apples—New York state packers offer No. 10 apples for 

















FOR SALE 


A brand that has. been used in the middle west for 
many years. A big trade has been established on this 
brand, the brand is registered at Washington and it is 
covered by a T. M, T. Co. Protection Service Con- 
tract. It is‘used on a full line of vegetables and fruits. 
If you want a brand that sells the goods consult 
the 


Trade Mark Title Company 
Fort Wayne, Ind. Dept. B 








KELLEY-CLARKE CO. 


SEATTLE, WASH. 


Canned Salmon 
and Fruit 
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future delivery at $2.90 to $3 f. o. b. factory, according to 
7 ; 
d brand. F a 
pocktnach—The market on this article is strong. The fall 
rin the East is now under way. We hear new packing 
8 4 f. o. b. Baltimore at 85¢ to 90e per doz. for No. 3 
quote 70¢ for No. 2, $2.75 to $3 per doz. for No. 10 cans. 


— Potatoes—The market on this article is showing 
eee New No. 3 eastern packing are offered generally 
g ‘ 


70¢e f. 0. b. factory. We hear of No. 2% sweet potatoes 
-* 4 at 6714 f. o. b. Maryland factory and No, 10 stan- 
ey ede at $2.25 f. o. b. Baltimore. 

Seas Oysters—The new canning season has opened and 

ekers report increasing demand for season’s delivery. F. 
ms rices on Chesapeake Bay packing for later delivery 
“eg Mo 1, 1%4 0z., 40e; No. 1, 4 0z., 70e; No. 1, 5 02., 75¢; 
on 6 oz., extra selects, $1.75; No. 2, 3 0z., 85¢e; No. 2, 8 0z., 
$1 40: No. 2, 10 oz., $1.50; No. 2, 12 oz., extra selects, $3. 

Sardines—The shortage in the domestic sardine packing 
has resulted in further advances. Advices state that Maine 
eoast canners have sold for prompt shipment keyless quarter- 
oils on the basis of $3.50 per case, and ‘4 -mustards on the 
pasis of $2.75 per case f. o. b. Eastport. It is further stated 
that these figures are now the prices generally asked and 
that a good many of the packers are withholding offerings 
yntil they can ascertain what they are going to get, and 
whether they will be able to fill contracts should they take 
any more of them. Some business on key quarter-oils was 
reported as high as $3.75 f. o. b. Eastport, but offerings 
of quarters are very light indeed. : 

In their last weekly report on the market for imported 
sardines, Strohmeyer & Arpe, New York, say that, “*Right 
through the line are in good demand. French sardines are 
scarce, as the packers have been unable to pack sufficiently 
for the American trade, small fish being extremely scarce. 
In Portugal there are no small fish to be had at present. In 
Norway the catch continues rather poor and packers will 
accept contracts only at an advance over this season’s open- 
ing prices, and that only subject to being able to get the 

7 
oi Lobster—Stocks of canned lobster are light, but 
the demand at the moment is not particularly active. Quota- 
tions remain unchanged since last week. 


Salmon—Salmon continues in demand, with the smallest 
sort of offerings and a good many jobbers throughout the 
country finding themselves decidedly up against it in the 
matter of obtaining supplies, particularly of red Alaska. 
Prices are very firm, indeed. A report just received from 
Griffith-Durney Company, San Francisco, says: ‘‘Owing to 
the fact that practically every factor on the Coast will 
make short delivery on Alaska red, Alaska medium red and, 
in many instances, on Alaska pink salmon, and that, there- 
fore, few, if any, buyers will receive sufficient to take care 
of their requirements, we have been simply flooded with 
telegrams and letters with offers and orders for practically 
all grades of salmon, and, having nothing whatever to offer 
ourselves, it has kept us busy trying to secure the goods 
from local jobbers who speculate more or less every year. 
We have, however, very nearly reached the end of our rope, 
as very few owners are now willing to part with their fish 
at any price, many of them claiming they made a mistake 
in parting with any, as they could have used all they bought 
with their own trade. 

The following very interesting comment is taken from 
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the last issue of the ‘‘Seattle Trade Register’’: ‘‘The some- 
what phenomenal condition of the salmon trade, the higher 
prices prevailing and the inability to fill orders may lead 
to a rearrangement of the packing by which the sockeye 
will be put up in flats, for at least a year or two—and 
longer if the catches cannot conform to demand or admit 
of lower prices—to be sold to those who are able to buy this 
fine grade as a luxury. The red will probably continue 
the general seller and talls at a close margin from packs to 
retailer. Higher cost, restricted output and enlarging de- 
mand will bring about changes in salmon and its package 
as in other food articles.’’ 





| Dried Fruit Market a 





Every article in the list. of domestic dried fruits con- 
tinues firm as to price; in fact, there is not a soft spot in 
the entire domestic cured fruit situation, from California 
goods to eastern evaporated apples. On apples the market 
is extremely strong, resulting from the small yield of this 
fruit this year, coupled with the fact that there is virtually 
no carryover of 1909 stock to partially overcome this year’s 
shortage. Spot Chicago prices are about as follows: Prime 
grade, 814c per lb.; choice, 9c; extra choice, 914c; fancy 
quality, 1014%4c. Apple waste is quoted around 1c per Ib., 
and chops about 2%e to 3e. 

Raisins—The raisin market here is firm and the general 
quotation on the Coast about 6%4¢ f. o. b. on fancy seeded 
raisins for October shipment in 1-lb. cartons. 

A review of the statistical position of raisins by the 
J. K. Armsby Company, of San Francisco, contains a com- 
parison of this year’s estimated outturn with the production 
of several preceding years, and includes the statement that, 
‘‘This year, based on favorable conditions, there will be 
practically 10,000 tons less available and the shortage may 
be much greater with unfavorable climatic conditions. There 
are, therefore, far less than the usual domestic requirements, 
and, with the heavy sales of the seedless varieties for ex- 
port and a larger prospective Canadian demand than for 
many years, the outlook at this end of the line is for higher 
than present prices. 

The market in Chicago is 5%e to 6e for 2-erown, 614¢ to 
6%e for 3-crown, and 7(4c to 7%4e for 4-crown. Seedless 
muscatels, 5%4¢ to 6¢; Thompson’s, 6c to 6144¢; fancy seeded 
74 ec to 7%e; choice, 6%e to Te. 

Prunes—The feeling on prunes continues very firm, both 
here and on the Pacific coast, where there is no pressure 


, 


to sell for shipment. Outside prunes continue in California 


on a 5%c bulk basis, with about le premium for 40s. 

Peaches—Peaches are steady on the Coast and steady to 
firm on the spot, quotations here continuing at 6%c to Te 
per Ib. for standards, 74¢ to 7%4e for choice, 7%e to 7%e 
for extra choice, and 8¢ to 9c per lb. for faney quality. 

Apricots—This article is firm, as the supply in first hands 
is well cleaned up, making the situation strong. Chicago 
values are about as follows: » 11%4e to 11%e for standards, 
12%e¢ to 12%e for choice, 12%c to 13e for extra choice, and 
13%e to 14\%e for fancy. 








Pickles and Kraut 








Pickles—The cucumber harvest is closing. Reports show 
on the average there is 50 per cent of a crop. A few bush- 
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talk the matter over with you. 





LISTEN, MR. PACKER: 


you in selling the output of your factory, who will give special attention to your account. You 
may need other things besides this—but a good, live, interested broker is one of your greatest 
needs and aids to the profitable conduct of your canning business, and you know it. We'd like to 
Why not get in touch with us? ; nth 


W. S. KNIGHT & CO., Chicago, IIl. 


(h C. WHEELER, Jr., of Baltimore, Manager Canned Goods Department) 


What you need to help you make 
your canning business profitable is 
a broker who will truly represent 


WE MAKE LIBERAL AD- 
VANCES ON CONSIGNMENTS 












































16 THE CANNER AND DRIED FRUIT PACKER. 


els are being taken in in some favored localities before the 
crop is practically harvested. Market is: 30-gal., 1200s, in 
vinegar, $7.00 to $7.50; 45-gal., 1200s, $8.00 to $8.50. 

A meeting of the National Pickle Packers’ Association 
was held at the Palmer House, Chicago, Wednesday, Sep- 
tember 28. There was a good attendance. Members report 
receipts of pickles the smallest in years, and many are 
afraid they will not have enough stock to carry them 
through the coming season. It is predicted that high prices 
will prevail until the next crop is harvested. 

Sauerkraut—Cabbage is quite plentiful, prices low. The 
favorable weather we are having is conducive to the growth 
of this vegetable. Market is: 40-gal. casks, $4.50 factory. 

Cauliflower—Domestic cauliflower is scarce, new crop be- 
ing offered at $8.50 for 45-gal. casks, factory. Imported 
60s, $10.50 Chicago. 








aCanners’ Supplies 








The American Can Company are not quoting for publica- 
tion, but will make prices known on aplication to their vari- 
ous offices or through their traveling representatives, 

The Sanitary Can Company has established 1910 can prices 
as follows: 


Season Prices. Plain. Enamel. 


WO, Banc iccvccdvccasccdoecsactscteocesecae $10.75 $13.75 
BO, Be co diadcnciccwocccsccnesecqetRcqeececees 14.75 18.25 
NO. 2Yq..cccccccccccccccccccssscsscccccess 19.00 23.00 
NO, S 47e" 2c cccccccccccccscccscccecesseces 19.50 24.00 
WMO. BG. ncccccccccccccccecccesccccccgedee 20.00 24.50 
NO, 8 BY". ccccccccccccccccscsccccccccccs 22.00 26.50 
NO, 10... cccccccccccccccccccsccesccccccecs 43.00 53.00 


The Continental Can Company will quote prices on applica- 
tion to their various offices. 

The Wheeling Can Co. will quote prices on cans on applica- 
tion at their Wheeling office. , 

The United States Can Com ny will quote prices on 
standard packers’ cans upon application and quote as follows 
on Sanitary cans: 


Plain. Enamel. 
ee Si. cbsc cabedd odes dewesds cose man $10.75 $13.75 
EE ccd vedscdbasg cesses tess eeece ene 14.75 18.25 
BG EG ce cs cvedeccesedibecssitaddcos 19.00 23.00 
BR, BD Gihie'c cc cocvesacccccctcccecctoce 19.50 24.00 
NEE Rr wer ry erty re 20.00 24.50 
rrr ere 22.00 26.50 
MME occ coh esidecdesdddesveevassess 43.00 53.00 


Pig Tin—Daily fluctuations have occurred during the 
week, with a loss of some 25 points from our quotation of 
last week. Demand from consumers continues very light, 
and unless the syndicate is prepared for a desperate plunge 
it is hard to see higher prices than at present, which we 
quote as follows, f. o. b. New York: 


Spot. Oct. 
eG err reer err er $34.95 $34.75 
35.20 re 


. a”) lu Pree rrr Terre 
Tinplates—Prices f. 0. b. mill: 


Bessemer Steel Cokes. 


NE caennteniskbaroscnusas:, 
SRO 5 o.cks orbednass obedvecs..... See = 
Ji OF ee eee: - 
GD CIID: oieo oc sce sdaskaskoseivc....... oom in 


CANNING INDUSTRY IN CANADA. 

The following is the principal portion of a report 
from Grimsby, Ont., Canada, under recent date: 

“It is now pretty well substantiated in local can- 
ning circles that the Canadian canners are no more 
and that the big merger of the Dominion canners 
has absorbed everything in sight. This will include 
practically every canning company, with the excep- 
tion of one or two in the Niagara peninsula. There 
are now eight large concerns, between Hamilton 
and the Niagara river, whose total output of 
peaches, pears, plums, cherries, berries, rhubarb 
beans, apples and tomatoes can hardly be estimated. 
They are the bread and butter of a good 25 per 
cent of the inhabitants. The pay envelope for their 
employees is always ready, and the check for 
produce brought to their platforms is ever signed 
In these days of overstocked fruit markets. the 
canneries are the good angels. ; 

“While the prices they pay may in some cases 
be a few cents below the regular fruit dealers, at 
nearly every minute of the rush season they hold 
out a helping hand to some unfortunate grower who 
cannot on heavy days find a buyer for his big dray 
load of produce. The advent of the canneries into 
the Niagara district has been an important feature 
in the extension of the fruit areas, but perhaps more 
than in anything else have they stimulated the 
demands for high-priced farms.” 


TROUBLE IN SARDINE INDUSTRY. 

St. John. N. B., Sept. 20.—A war which it is 
believed will result in a strike of great proportions, 
is now brewing among the sardine fishermen of 
St. John and Charlotte counties. A reduction in 
the price of sardines from $10 and $8 to $6 per hogs- 
head, made by the canneries, is the cause of all the 
trouble. A large number of fishermen at a meeting 
here decided to sell no sardines to the canneries 
at a price less than $8 per hogshead. At a meeting 
held in Eastport Saturday, it was decided by the 
cannery proprietors, to pay the fishermen a uniform 
price of $6 per hogshead for their sardines. The 
fishermen threaten to stop fishing altogether. 




















Fresh Oyster Cans 


“Snapvise’ Slip Cover and “Sealvise” Friction Top Represent Perfection in Oyster Packages. 
Easily and Securely. Sealed. 


‘ Send for Illustrated Descriptive Pamphlet of Oyster Cans. 


Southern Can Company 


Baltimore 
PACKERS’ CANS AND GENERAL LINE, ATTRACTIVE LITHOGRAPHING 
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To the users of 


SANITARY CANS 


During the packing 
season you have no time for experiment- 
ing or delay. Our untiring efforts along this line 
have resulted in the manufacture of a Sanitary Can that meets 
with our customers’ entire approval. 





We rent or sell what we consider the best 


DOUBLE SEAMER 


on the market and are prepared to furnish same on short notice. 

We have competent men to INSTALL Double Seamers free 
of charge. 
We also carry a full line of REPAIR PARTS. 


The high quality of our Sanitary Cans is established and we 
will appreciate your patronage. 


We also make a full line of STANDARD SOLDERED CANS 
with Solder Hemmed Caps. 


THE UNITED STATES CAN COMPANY 


Oo. C. HUFFMAN, President CINCINNATI, OHIO 
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New York, Sept. 26, 1910. 

EpiITtoR CANNER: 
feature standing out most prominently now is the effort be- 
ing made by a committee from tie local trade to discover 
the extent of the producers’ liability under the pure food law 
guarantees made in contracts with jobbers. 
been suddenly projected to the front as a result of govern- 


mental seizure and confiscation in several instances of goods 


found to have spoiled. It appears that the period of lia- 
bility of the producer is unlimited. A committee composed 
of representatives of packers, importers and jobbers has been 
appointed to investigate the matter and report back to the 
New York Dried Fruit Association. 

Tomatoes—The situation is a little irregular, due to the 
conservative buying of jobbers and the disposition shown by 
packing interests to press sales. It was easier to buy full 
standard No. 3s in Maryland pack at 75c per dozen, f. o. b. 
factory, than was the case earlier in the week. This, too, 
in spite of the fact that all reports from packers indicated 
moderate offerings, and a nearness to the actual close of the 
packing season. At the opening of the week 77'%4c repre- 
sented sellers’ ideas on No. 3s. Before the end of Friday 
a good deal of business was covered at 75¢ and this figure 
was still quoted. There seems to be no doubt that the total 
pack will fall short of early estimates. Guesses by local bro- 
kers range from 8,500,000 cases to 9,800,000 cases. New 
Jersey, it is conceded, will not pack more than 50 per cent 
of the output last year. Offerings in Jersey 3s are at 87%4c 
to 90c, f. o. b. factory, with nothing available from packers 








From a strictly news point of view the 


This matter has 








“George, you have looked glum ever since you came home 
last night; what in the world is the matter?” 


“Mary, if you know a little slang, you will understand 
when I tell you that a concern today tried to pull my leg.” 

“Oh, I know what that means; some one tried to do 
you up.” 

“That’s just it, and this is the way it happened: I went 
down the state some time ago and figured up an outfit that 
took a-lot of engineering experience to figure. They are a 
large company and their yearly trade is heavy, so I made a 
low price, which I was satisfied no one in the business could 
go below. 

“Well, yesterday a man came into my office and said he 
was a friend of their purchasing agent and that they 
wanted my machinery, but I would have to let his firm take 
it and hold 5 per cent for him. Now, somebody was going 
to be robbed of two hundred and fifty good hard dollars, 
and it looked like me. I thought a minute and then told 
bim to go to ——. 

“And, more than that, I told him there was to be no more 
jockeying with middlemen in my business—I would give my 
customers all the discounts that were floating around. 

“It made me think of what one of my canner friends 
told me about the brokerage business. It seems that one 
class of goods was all sold out of that particular market, 
with two exceptions, his own factory and another one across 
the bay. The brokers knew this, but thought these two 
packers were not wise to it, so they started in to play one 
against the other—so as to cheapen the price. Being onto 
the game, the two packers let the brokers go the limit, and 
my friends said, ‘George, I have never sold a can of goods 
through a broker since. 

“Of course there are good reliable brokers, and they can 
sell for small canners to the little fellows’ advantage—but 
side by side with the passing of the small unreliable pack- 
ers the middlemen in the canning business will go out of 
existence.” 

“Will all the so-called brokers lose their business?” 

“Not necessarily, but they will become direct agents of 
certain packing firms.” 


—<————= 
we wt Correspondence st we 
ee 
at the inside figure. On No. 10 Jerseys the range at the 
New York close. was given as $2.85 to $3 per dozen. On No, 9 jp 
Maryland pack the selling range was given as 55e¢ to 57 Ibe 


factory. Bids at 55¢ have been declined in a small wa 
Maryland No. 10s the selling basis was $2.50 to $2.60, £, 9 r: 
factory, but a little buying has been done at less money. 
The situation, taken as a whole, is one of the most pom. 
able from the point of view of a higher prospective market 
than has been seen in a good many years. Local jobbers 
are still skeptical, but it is to be noted that they have pro- 
tected their wants to a fair extent. The developments from 
now up to killing frosts in the packing sections will be 
watched with a good deal of interest. 

Corn—This article is regarded as the strongest in the 
whole vegetable line. Prospects are admitted to be unfavor. 
able for more than a normal pack in most sections, and the 
strongest feature in this connection seems to be the unyill- 
ingness of packers to quote. Already there are reports in 
hand to the effect that some packers in the state have an. 
nounced 60 per cent contract deliveries. The conditions in 
the state are variable. An occasional offering at 80¢ for 
No. 2s is heard. Maine prospects, barring early frosts, are 
good, but in most cases packers are refusing to book further 
business at any figure. One packer is quoted as refusing a 
bid of 90e by a jobber on a big block. Southern Maine style 
corn is offered less freely at 75¢c f. o. b. factory. Extra 
standard shoe peg corn is held 77\%c up f. o. b. factory. That 
jobbers are beginning to appreciate the situation is evidenced 
by the fact that there is a growing demand for all grades, 

Peas—Good stock is wanted. Offerings are the lightest 
from first hands known in many years at this season. Some 
Southern packers are now demanding 80c for seconds, and a 
few lots of good standards sold for local account at 87%e 
here. So far as can be learned there is nothing to be had 
in strictly fancy grade under $1.50 for state No. 2 sieve, 
Best grade is quoted up to $1.75 per dozen. The situation 
so far as fine grades are concerned has never been equaled 
for several years. A fair sized block of extra sifted early 
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SEEDS | 


= who appreciate the value 
of RELIABLE SEEDS grown from 











carefully guarded seed stocks under 
supervision of experienced cultivators 
we are endeavoring to interest. 


We are growers of 


PEAS, BEANS, 
SWEET CORN, 
TOMATO 


and all other Seeds for Canners 








The W. W. BARNARD CO. | 
SEED GROWERS 
108-110 W. Kinzie St., Chicago 
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in the week at $1.02% per dozen delivered. 
limited largely to small lots from pack- 


Junes sold early 
Western offerings are 
ers who desire to clean up. 

Tr ts wed Vegetables—Pumpkin and sweet potatoes got 


the call this week and in No. 10 pack the first named article 
sold on a fairly large seale to the retailers. — Jobbers’ stocks 
are said to be fair and a good business in new pack on 
contracts has been covered on state at $2.40 per dozen. No. 
10 squash sold at $2.50 per dozen. New pack sweet potatoes 
offer from 70e up as to pack and grade. Some buying has 
been noted in No. 3 eans. Spinach is much firmer here, in 
sympathy with the stronger reports from the South. State 
peets meet a fair sale in No. 2s at from $1.05 per dozen up. 
Small No. 3s are held at $1.30 per dozen. String beans seem 
to be slow and Southern green in No. 10s are held at $2.20 
factory. No. 10 white sold here at $2.25 per dozen. Lima 
beans get a fair general eall at from 85e for No. 2s to 60e 
for soaked 2s, f. 0. b. factory. Baked beans are firmer here. 
Asparagus seems to be dull. Deliveries on 1910 contracts 
are on a free seale, and jobbers are storing stock for the 
winter campaign. There will be little stock to offer from 
first hands here. 

Canned Fruits—Deliveries of 1910 pack California fruits 
of all descriptions are in order. Not much buying is re- 
ported on spot, and there is a fairly firm tone on lemon 
cling peaches and pears. In lemon cling peaches the small 
stock of old pack on the spot has been sold out. A little 
was moved here at $1.45 per dozen for extra standard No. 
9144, The business, however, is light and the figure noted 
is under actual cost laid down here on 1910 pack. Southern 
pie peaches are firmer on No. 10s, byt the buying is on a 
moderate scale. California apricots are in fairly close com- 
pass in most quarters. Buying is light, however. On Southern 
pears sales are reported at 67%4c to 75¢ on No. 2s here. All 
No. 10 small fruits are firmer and higher. A range of $5.50 
to $5.75 per dozen, f. o. b. factory, is noted on state rasp- 
berries. Blueberries have sold here up to $5.75 per dozen. 
Strawberries are in small compass and the market seems to 
be higher. Pineapple has been given a fair jobbing call, but 
there is no special buying. On state No. 10 apples sales 
are noted for future delivery at $3 per dozen, f. 0. b. factory. 
Comparatively few lots are offered by packers. The outlook 
now seems to be for a higher market on most lines in fruits. 

Canned Salmon—One of the strongest markets known to 
the trade is reported. So far there have been few deliveries 
of 1910 pack Alaska reds or sockeyes and buying has been 
out of spot stock for actuai wants. Red Alaska talls sold 
at $1.80 in a small way. It might be possible to buy stock 
out of lots here from London at $1.75 per dozen, but this 
stock is not offered freely. Pink salmon sold this week at 
$1.12% per dozen, and at the close $1.15 per dozen was 


quoted. Sockeye talls, flats and halves are searce and the 
market nominal. Columbia River chinooks are also scarce 


and nominal from first hands. Buying of fall pack Silversides 
has been fair for local account. Sales have been at 85e for 
halves, $1.25 for talls and $1.35 for flats, f. 0. b. Coast. A 
good deal of business has been dene in chums, f. o. b. Coast, 
at 80e per dozen. 
Sardines—The market for domestic packing under reports 
of poor pack on the Maine Coast has moved up 25e per case. 
The range is quoted at $3.50 for 4 oils keyless and $3.75 on 
key cans per case, f. 0. b. Eastport. On ™% mustards $2.75 
per case is quoted and on %4 mustards, small fish, $3 per 
case is given. There seems to be little hope that an improve- 
ment in the situation will come in time to materially change 
the market conditions. Lobster is firm, but quiet. Oysters 
get a fair jobbing demand here. Hupson STREET. 


SEATTLE, WASH., Sept. 22, 1910. 


EbITOR CANNER: Brokers on the Coast claim that scores 
of jobbers throughout the country find themselves in an em- 
barrassing position because of the salmon shortage and be- 





Seattle 








cause their orders were not placed early enough to receive 
consideration. Those jobbers whose orders were placed im 
advanee are not able to get their full allotments, especially 
of Alaska reds, for very few of the packers will not be com- 
pelled to prorate their customers. Hence it can be seen that 
those buyers who waited for opening prices before trying to 
buy are now without stocks with which to supply their 1910-11 
trade unless they are able to pick up small lots at an in- 
creased price from other jobbers, who have bought a surplus 
for speculation. These merchants have learned a lesson which 
will undoubtedly result in their being among the earliest 
in with their orders next season. 

While it was impossible before the prices were named to 
get a frank expression from brokers of the extent of orders 
booked in advance, it is now possible to gain some compre- 
hension, the revelations showing that the rush of orders was 
so heavy as to be actually embarrassing to brokers and 
packers. One prominent broker, in speaking of the situa- 
tion at that time, says: ‘‘As far back as September of last 
year we began to receive orders for reds on a much larger 
basis than our customers had ever placed before. By Janu- 
ary and February it became virtually a struggle between 
packers and buyers. Personally, by putting out what ap- 
peared to be a very arbitrary and one-sided contract, which 
was seriously objected to by some of our best friends in the 
trade, we were able to hold our actual bookings down to 
something like what the pack is proving to be.’’ 

The shortage in Alaska reds has been further aggravated 
by two serious cannery fires in Alaska, which destroyed a to- 
tal of at least 50,000 cases. One of these was the plant of 
the Kasaan Company, controlled by Gorman & Co. of Seattle, 
and the other, the plant of the Portland-Alaska Packers’ 
Association at Nushagak, Alaska. Both plants had their 
packs complete at the time of the fire, the former having 
35,000 cases of salmon in their warehouse and cannery and 
the latter 30,000 cases, only a portion being destroyed. The 
losses were covered by insurance. 

Following are prevailing prices on all 
Coast: 

Alaska Reds—Talls, $1.35; flats, $1.50; halves, $1. 

Puget Sound Sockeyes—Talls, $1.65; flats, $1.80; halves, 
$1.10. 

Mediuin -Red and Puget Sound Cohoes 
$1.40; halves, 80 cents. 

Alaska and Puget Sound Pinks—Talls, 80 cents. 
packed. 

Chums—Talls, 77%4 cents. Only size packed. 

Columbia River Chinooks—Talls, $1.75; flats, $1.90; halves, 
$1.10. 

Alaska Kings—Talls, $1.35. 


grades, f. o. b. 





Talls, $1.25; flats, 


Only size 


Only size packed. 
SOCKEYE. 
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NEw York, Sept. 26, 1910. 

Epitor CANNER: So far as future dried apples are con- 
eerned, the market appears to be dull. Buyers are holding 
off pending a better knowledge of the apple pack conditions 
and under the moderate buying interest there is shown a 
stronger desire on the part of operators to do business. It 
was possible early in the week to buy prime state stock for 
December delivery at 7%ec. A little fruit in November is 
to be had at 74%4e to 7%e for prime. The spot buying has 
been on a fair seale only. All spot dried apples seem to be 
a little nominal under light offerings in the better grades, 
Some common prime might be picked up at 6%e in bags, but 
as a rule holders are less firm. Few lots of fancy are to be 
had in any quarter and some sales are said to have been made 
at lle in 25-Ib. boxes, Choice has met a jobbing outlet 
at 9e to 9%e, as to quality. There is a fair movement in 
new crop cherries and sales are reported at 12%4c to 13%e in 
2 jobbing way. Raspberries seem to be a little nominal 
based on 21%ec to 22¢ per pound in small lots. 

In the list of California dried fruits there 
a general slack interest by local jobbers. 





New York Dried Fruit Market 
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with a fairly large offering from packers on the Coast at 
Ge to 644c f. o. b. for fancy in 1-lb. cartons. It seems to 
be certain now that the late rains in the raisin districts 
have done little damage to the drying crop. It is a fact, 
however, that a considerable ‘‘bear’’ interest has been de- 
veloped in the situation. Imported raisins are meeting only 
a moderate demand, chiefly owing to the California weakness. 

An easier market is reported in California peaches. Offer- 
ings were quoted on the spot for shipment from the Coast 
at 5%e to 6e for choice Muirs in 25-Ib. boxes. It is possi- 
ble to buy old crop in this market at below the parity of 
5%e Coast cost laid down here. Only a jobbing interest in 
peaches is reported. Apricots are firm, but very dull on all 
grades here and on the Coast. Prunes are strong, though 
the buying has been checked as a result of the strong views 
of packers. All bids under 5% basis for 50/90, f. o. b. 
Coast, for October shipment have been refused on Santa 
Clara stock. A premium of %e on 40/ is noted. Wire Te- 
ports from packers state that there is still a fair spot buying 
for England. Spot old prunes are in closer compass and 
firmer. On 40/50 in 25-lb. boxes sales have been made at 
9e. This is an advance of 2e per pound in the last month 
Oregon prunes are firmer and there is a fair 

HELLGATE. 


or six weeks. 


trade. 
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PorRTLAND, ME., Sept. 26, 1910. 

Eprror CANNER: No doubt THE CANNER readers would 
like to know just how the pack of sweet corn in Maine has 
proved 2s to quality and quantity, and, if they will wait 
until it is ended 1 will furnish all the information that I can 
obtain. But the packing is far from being ended. Prob- 
ably one-half, and possibly over half, is safe inside the tins, 
but the balance is still the toy of the future. So far the 
quality is superior, the best, in fact, within my recollection. 
It is sweet; it is tender; it is perfect in flavor, but please 
note that very many thousand cases have yet to be packed. 

Last night, in the lowlands, from which the first corn had 
been packed, there was a light frost. No corn was injured. 
Please note this fact. But it was a reminder that it were 
time haste were made. The weight of the corn per bushel 
and the yield per acre to the farmer is unprecedented. This 
is fortunate, but, unless some of the pack is late, I do not 
see from what source the standard will come. The call for 
the lower grades from all the eastern markets is heavy, but 
it cannot be met, at least not yet, for the product so far is 
all fancy. This is a paradoxical state, indeed. Like Paddy’s 
whisky, it is ‘‘all good.’’ 

As for prices, while no change is quotable, much will de- 
pend upon the outlook in a week or two. It will not be 
lower, rest assured. Next week many of the buyers will be 
in Maine to look over their purchases before shipping and 
more corn will be sold. 

The apple crop is light; there is no doubt of it. At 
$2.50 per dozen, buyers are beginning to take hold slowly, 
but reluctantly. I see sales of the 1909 pack were made at 
$3. My impression is that delays will be dangerous. 

The sardines are again bashful and high prices do not 
tempt them to school. There were unmistakable evidences 
that there was some kind of agreement in the air last week 
down Eastport way, when packers lowered their paying figures 
for the fish, advanced the selling price, commenced to store 
goods and the fishermen went on a strike. 

The demand for herring-mackerel, or really herring, in 
cans is so heavy that few orders can now be accepted unless 
the fish begin to run more freely. The shortage of cheap 
salmon is a contributory cause. 

Clams are a little scarce, and those who have used the words 
‘*Little Neck’’ illegally are repenting. 

Blueberries and lobsters are on the retired list. 

INDEX. 
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BALTIMORE, Sept. 26, 1910. 

Epitor CANNER: The very heavy demand for the general 
line that has prevailed in Baltimore during the last week 
or two reminds brokers and packers here of the month of 
September, 1907, excepting that buyers are not buying as 
recklessly now as they did in 1907. They were piling the 
goods up that year and were paying prices that were not 
justified by the stock conditions. The general boom seemed 
to have made them all wild and practically every jobber wanted 
to get his warehouse full of goods. An entirely different 





Baltimore 
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atmosphere pervades the situation now, for the buyers are 
taking hold in a very much more conservative manner. None 
of them is piling up stocks, but they are buying only because 
they actually need the goods, and yet the heavy demand ¢op- 
tinues. The fact of the matter is, the goods are being dis- 
tributed by the jobbers to the retailers and are going into 
consumption just about as fast as they are received. , 

The big general demand is undoubtedly causing a stiffen. 
ing up of prices along the whole line, but there is no jp. 
flation in any item. Most lines may advance considerably 
more before the charge of inflation can be successfully Jaid 
against them. In/other words, the advancing market is ‘legiti- 
mate and is the natural outcome of the low condition of 
stocks at the selling end. Take peas, for instance. Very 
few were carried over from last year and the pack this season 
was very light. Buyers from all over the country—as well 
as Canada—are trying to find the goods in this market. The 
result is that second Junes sold last week at S8(c and stand- 
ards at 90c. These two lines will soon not be obtainable 
here at any price, for few packers have any stock at all and 
those who have some only need three figures to count up 
their piles. The stocks of sifteds are a little heavier, but 
they are entirely inadequate to supply the demand that must 
come between now and next spring. I look for this market 
to be absolutely bare of peas before the first of January. 

Now, look at the peach situation. Notwithstanding all the 
talk of a bumper crop and the break in the market that came 
about at the beginning of the canning season, yet there are 
very few goods left on hand in packers’ hands unsold, and 
the market now is really higher than it was on old goods 
just before the season opened. During May and June good 
No. 3 second yellows of 1909 pack could be bought at 90¢ 
per dozen. These have now all gone out and today the 
price of a fair second yellow is 95¢ and goods are even scarce 
at that figure. No. 3 pies are now hard to find at 67%e and 
look like going to 75¢ before November 1. The fact is that 
the whole line of peaches is in light stock here in spite of 
the 1909 carry-over and the large crop and pack of 1910. 

And so I might go on all down the line. Corn is getting 
firmer every day. Maine style is particularly short. Some 
packers are only making 60 per cent deliveries. There is but 
very little Maine style offering and the market is firm at 
75e, f. o. b. country or 80c f. o. b. Baltimore. The regular 
ordinary whole grain style is seliing at 70c¢ and shoe peg 
ranges from 72%4e to 80e, according to quality. Small fruits, 
pears, apples, string beans, sweet potatoes, spinach and beets 
are all in good demand and market firmer. The indications 
point to a complete cleaning up of the stocks of most of 
these lines before the end of the year. 

Now, what about tomatoes? for naturally this line absorbs 
most interest just at this time. The season will positively 
close early, frost or no frost, for the fruit is not on the vines, 
Now, remember it opened late, has been entirely free of 
gluts and will close early, so how is it possible for the pack 
to be otherwise than small? My own opinion is that the 
total pack will be much smaller than any estimate I have 
as yet seen put out. The pack of the ‘‘Tri-States’’ will 
certainly be very short. The two or three instances follow- 
ing fairly represent the experience of the majority of the 
packers in this territory. One large firm on the peninsula 
that has two factories expected to pack 400,000 cases No. 2s 
and No. 3s combined. This firm closed one house last week 
and will close the other this week. Their total pack will be 
less than 175,000 cases. Another large firm on the peninsula 
closed its house last Saturday and its pack is less than 60 
per cent of last year. Still another firm on the peninsula 
with whom I am well acquainted expected to pack 60,000 
eases. They are winding up the beginning of this week with 
a pack of less than 30,000. A Jersey packer of my acquaint- 
ance reports his house shut down with a pack of 20,000 cases 
and he expected to pack 50,000. And so it goes all through 
this territory. 

The market remains, however, at 7714c f. o. b. country and 
80e f. o. b. Baltimore. The reason for this is that a few 
packers who did not sell futures are determined to avoid 
the experience of the last two or three years and are sell- 
ing their little surpluses in the season at whatever the mar 
ket will stand. They say they believe the market will go 
higher, but they are willing to let the other fellow make the 
advance rather than risk the one chance in a hundred of its 
going down. We shall therefore most likely see only an 
80e market for the next two or three weeks, but after that 
look out for something interesting. 

The price of raw tomatoes in Baltimore remains at from 
60e to 65e per bushel, so that Baltimore packers must want 
tomatoes pretty badly. TaRTAR- 
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Latest News of Canners’ Crops | 

——————— 

—— last year, on account of reduced acreage, the quality 
Tomatoes is considerably better.” 








New York—Tomatoes. 

The leading canned goods packer in New York, in 
a report just to hand, States: “Tomatoes promise an 
unsatisfactory pack. There are large quantities on 
the vines, but the climatic conditions in the State have 
heen such up to the present time that they have not 
matured, and such as are being harvested are of rather 
poor color, and unless we have an unusual fall the 
ack will not be one-half of what it was last year, 
and the quality will not be as good.” ‘ 

One of the leading vegetable packers in New York 
State reports, under late date: “Regarding tomatoes, 
will say that our pack to date is disappointing. There 
are apparently plenty of green tomatoes on the vines, 
but the cold nights and lack of sunshine has held the 
tomatoes at a standstill for the past ten days, and, if 
we might be a judge of conditions, will say that unless 
we have warm weather for the next ten days or two 
weeks, indications are that the pack of tomatoes in the 
State of New York will be greatly reduced. In our 
own case, we would not suppose we would get more 
than 50 per cent of what we packed last year. This 
seems to be the prevailing condition in all tomato 
packing centers.” 

Indiana—Tomatoes. 

THE CANNER is in receipt of the following from a 
well informed Indiana canner, written under date of 
September 26: “Verily, the ways of the tomato can- 
ners are hard and thorny and not strewn with flowers. 
We had several days of good weather last week, and 
tomatoes came in freely, and were of fine quality, but 
Friday it rained all day, preventing picking, and many 
bushels were left on the vines over Sunday and are 
now rotten. Last night it rained nearly all night again, 
two inches of water falling, so this Monday it is too 
wet to pick and haul and many more bushels will go. 
We have the tomatoes on the vines, but weather is 
against us. It’s too bad to have to lose them now, 
when the market is climbing up to the $1 mark.” 

Colorado—Tomatoes. 

By Kuner Pickle Company, Denver, Colo., Septem- 
ber 20: “The tomato pack in this State is progressing 
very satisfactorily and weather conditions at this time 
are perfect. While the pack will not be as large as 











Would You Dress a Pig in Silk? 


No? Why then do you put an expensive label on a can 
that will soon become spotted, rusty and unsightly. Why 
not lacquer the can and keep it in harmony with the label ? 
The increased sales will more than pay for the lacquering. 
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LACQUERS Increase the Selling Qualities 


BARRETT’S Lacquers come in attractive colors and 
can be applied with machine or brush. SAMPLES 
and QUOTATIONS on request. 


M.L. BARRETT & CO., 219 Lake St., Chicago, Ill. 


Prevent and Cover Up Rust 











Tennessee—Tomatoes. 

By Union City Canning Company, Union City, 
Tenn., September 19: “Our crop this season is about 
one-half, on account of July rains and tobacco worms 
destroying the green tomatoes.” 

Virginia—Tomatoes. 

An authority on Virginia tomatoes reports to THE 
CANNER: “We are firm believers in the ultimate 
shortage of tomatoes, and we think there is no ques- 
tion but that the pack will be shorter than a great 
many people anticipate—at least, shorter than the 
buyers anticipate. We get over this entire canning 
section of Virginia every few days, and the pack here 
cannot possibly be more than 60 per cent of last year. 
Some interests put it as low as 50 per cent of last 
year’s pack, but we think it will run nearer 60 per 
cent.” 

Missouri—Tomatoes. 


One of the largest tomato packers in Missouri wrote 
at the end of last week: “We are having more rain, 
after four good days’ run—first we have had. This 
being Friday, the growers can’t pick and will lose 
quite a few tomatoes by Monday. This has been our 
biggest week, yet not up to expectations. Seven thou- 
sand cans per day is the best run we have had.” 


Delaware—Tomatoes. 


A leading Delaware packer reports, under date of 
September 24: “If there was any glut week in toma- 
toes it was between September 12 and 17. This week 
the receipts have dropped off so» fast that we could 
only run on very short time, and crop is so near off 
that we are compelled to close today. Next week 
will practically close all the canning houses in Dela- 
ware and Maryland. We do not think the month of 
October will cut any figure at all in the amount of 
pack, as the vines are practically stripped now of all 
fruit. We do not think the pack will figure over 60 
per cent of last year in the two States.” 

A Delaware peninsula packer, very well informed 
on conditions in his section, writes THE CANNER, un- 
der date of September 24: “Packing of tomatoes on 
this peninsula is practically over, as far as any quan- 
tity is concerned. There will probably be some spas- 
modic packing next week, but several of the largest 
factories on the peninsula have closed down entirely, 
while others will be running on very short time, in- 
deed. There will be less tomatoes packed late this 
year than any year recently. All the early indications 
for a short crop have been realized. Sixty-five per 
cent, in my opinion, will cover the pack of this penin- 
sula.” 

One of Delaware’s most prominent packers reports 
to THE CANNER, under date of September 24, as fol- 
lows: ' “Regarding if the increased receipts of raw 
stock at the factories the past week will have any 
appreciable effect in increasing the total pack of to- 
matoes, we cannot see that it: will, as the deliveries of 
raw stock have been by no means heavy. We do not 
think it has caused many factories to run an hour 
overtime, or, in other words, to put on a night shift, 
which has always been looked forward to. There was 
a little glut in Baltimore for about two days the first 
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part of the week, when raw stock got down to 14 
cents per basket, f. o. b. shipping point, but shot right 
up to 28 and 30 cents and has remained there ever 
since. These prices do not indicate much of a glut of 
tomatoes. The price of raw stock this season has been 
higher during the glut than any former year that we 
remember, so this in itself is a fair indication of the 
shortage of tomatoes. Speaking of our own factory, 
we will be 60 per cent short of last season. There is 
no way now of making up this shortage, even if 
frost should stay off until the 1st of January. This 
frost question will cut no figure now with the total 
pack in this vicinity. We are practically through with 
tomatoes, having only worked four days out of last 
week, when we should have worked every day and 
several nights had it been a normal year. We under- 
stand that Keiffer pears are being shipped from here 
to the West in refrigerator cars and iced. This is 
something unusual from this section. The crop prom- 
ises to be a heavy one and good prices are being 
realized.” 
Maryland— Tomatoes. 

We have this, under date of September 24, from a 
well posted Maryland firm: “The tomato packing 
season in Maryland and Delaware will be practically 
over prior to the last day of September. A few pack- 
ers may continue to run for a week or two after that, 
but the quantity packed after September 30 will be, 
indeed, trifling and small. About 60 per cent of a 
pack is as near as we can size it up.” 

THe CANNER has received the following, under date 
of September 24, from a Maryland authority on toma- 
toes: “The pack of tomatoes seems to be rapidly 
drawing to a close. I understand a number of fac- 
tories will shut down the coming week. There has 
been practically no glut this season. This week some 
of the factories have been running on a little more 
time, but even this week a good many of the factories 
have not been running anything like full time. I 
understand the Maryland and Delaware peninsula will 
wind up with only a half pack. Indications are for 
further advances in the tomato market. Quote today 
No. 3 standard tomatoes at 80 cents, No. 2’s at 60 
cents, and No. 10’s, while they are quoted at $2.60, 
they are hard to get at any price, and it looks as 
though it would take nearer $3 to get the goods, as I 
understand not many.are being packed this season. It 
looks as if we are in for a strong tomato market for 
several years to come.” 

We have the following, under date of September 24, 
from a firm in Caroline county, Md., one of the best 
posted concerns on conditions in that section: “Rel- 
ative to the tomato pack in this section, would state 
that last week, beginning September 12, packers had 
comparatively a full pack. The week prior the pack- 
ers ran about three days in the week, and this week, 
beginning the 19th inst., they averaged about four 
days in the week. Our largest packers are closing 
their houses today, the 24th, as the quantity of toma- 





































toes which they can secure is not sufficient to make it 
profitable for them to continue operation. The smaller 
houses will continue packing during the coming week 
but will not get sufficient quantity to run more than 
two days, when, from present indications, tomato pack. 
ing will cease altogether in this section. Our packers 
so far have averaged from 50 to 60 per cent of lag 
year’s pack. Some of our largest packers, however. 
have not reached 4o per cent of last year’s pack. This 
condition applies to the entire Maryland and Dela. 
ware peninsula.” 

A leading Maryland tomato packer located in Har. 
ford county, in a report under late date, states: “As ' 
far as I can make out, conditions are exactly as could 
be expected. This last week ordinarily would have 
been the glut week, and even had there been almost 
no crop at all there would have been some tomatoes 
during the period of so-called glut. As near as I can 
make out, the tomato crop in New Jersey is a partial 
failure; also the Delaware and Maryland peninsula, 
In some parts of Harford county the crop is better, 
The heavy rains which prevailed a few weeks ago on 
the coast diminished as they extended inland. These 
rains were followed by go° temperature and hot suns 
which would invariably destroy the tomato crop at 
this season of the year. I find that as we leave the 
coast and go inland the fields suffer far less from this 
rain. Therefore the pack will be somewhat better in 
these districts. I have just talked with a prominent 
packer who has just completed a tour of New Jersey, 
Delaware and Eastern Maryland with the express pur- 
pose of finding out the true conditions. He tells me 
that the New Jersey pack is about over, and also that 
of the Delaware and Maryland peninsula. Our fields, 
with few exceptions, are bare here. We have had 
no glut. Just now weather conditions are very favor- 
able for gathering what fruit remains on the vines. 
Otherwise packing would be about over. I think you 
can safely state that there will be a great curtailment 
of the pack. The surest indication of this is shown 
by the fact that the can companies are doing no busi- 
ness in No. 3 cans.” 

The following interesting report has just been re- 
ceived from a Caroline county, Md., packer in close 
touch with the tomato situation in the tri-states: “The 
week September 10 to 17 should have been the week 
of the tomato glut in the tri-states. It was the heav- 
iest week of this season; more tomatoes were packed 
than has been or will be in any other week of this 
season. Yet very few houses made a full week’s work. 
At this place one concern operates two houses. For 
several years both these houses have made full time, 
not only through the glut week, but for some time 
previous to and subsequent to the glut. This year 
one of these houses has done all the packing for this 
firm. The other has not been open at all. Yet this 
one house only made four and one-half days last week, 
and small days’ works at that, as only a small force 
of hands has been put on, it having been unnecessary. 
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Rate of insurance, 55 cents 





SIBLEY WAREHOUSE & STORAGE CO. 


Telephone, Central 790 and 791 


, We solicit your STORAGE. ur Warehouses are in the center of the Jobbing District. Rail and Water connections, no switch- 
ing charges. 


12 North Clark Street, 
CHICAGO, ILL. 


Our Warehouse Receipts are Accepted by All Bankers. 
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assert that more tomatoes have been 


7 “1? oy » tO 
yili venture s 
sod at this one house in three days than were 


t up all last week, This concern probably packed 
last week less than one-third of what they did the 
corresponding week one year ago. The pack previous 
to last week has been in about the same ratio of de- 
crease, and this week, which was a full week with 
practically every house in the tri-state territory one 
year ago, has not been a week on the average of over 
one-half of full time. [here are isolated instances 
where a packer contracted heavily, with just this con- 
dition of affairs in view, and is working nearly full 
time, while, on the other hand, conditions and pros- 
ects were so discouraging that fully as many houses 
did not operate at all. I have made every possible 
effort to keep posted on conditions in all tri-state 
territory, and so far as I can learn they are as above 
described practically everywhere. From all appear- 
ances the proportional pack trom this on will be still 
smaller than it has been to this date. 
~ “East season I did not lose a day until the 2oth of 
October, and put up over 25 per cent of my total pack 
during that month. This year the October pack will 
be nearly nothing. 

“As sales of futures were small, buyers are naturally 
bears. A large portion of the brokers and commission 
men seem to be working with the buyers, and a good 
many packers who are short on the market are also 
bears. The bear interests are so large and so active 
that they are deceiving most of the buyers and not a 
few packers, but any buyer who does not buy, or 
holder who sells, is certainly taking long chances of 
finding himself on the wrong side. Buyers have 
brought this on themselves by a persistent belief that 
the pack of the past few years has been altogether too 
large, and that there must be a great surplus some- 
where, and they will have very little sympathy now in 
their hunt for goods which do not exist except in the 
imagination. Packers have been the sufferers on ac- 
count of this belief, and should now recuperate their 
losses to the greatest extent possible out of what they 
now hold. They are compelled to accept the market 
when it is below the cost of packing, and are entitled 
to every cent of profit which they can possibly obtain 
when it is in their power to do so.” 
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Tllinois—Corn, 

A big Central Illinois packer, in a report to THE 
CANNER dated September 26, says: “We shall pack 
10,000 cases less than we did last year from about 600 
acres more corn.”’ 

A prominent Illinois packer, in a report dated Sep- 
tember 29, states: “I have just checked up reports 
ona dozen of the leading canners of the State from 
whom I have received information of their pack, 





either by rumor or definitely, and, in comparison with 
their packs of last year, believe the pack of the State 
will run about some 400,000 cases heavier than last 
year. I do not believe the yield per acre will be any 
heavier ; in fact, probably not quite as heavy ; but there 
was a decided acreage increase in Illinois on corn. 
The two Hoopeston factories last year got a heavy 
yield, and Onargo a most abnormal one, running al- 
most 100 cases to the acre. We understand the two 
Hoopeston plants kad a good pack this year again, 
but Onargo will undoubtedly not make the pack that 
they did last year.” 

A large Illinois packer reports, under late date: 
“With reference to the pack of sugar corn this season 
in Central Illinois, would advise that the yield of corn 
has been satisfactory to most of the canners. There 
has never been a season wlfen the sweet corn was so 
free from damage by insects or unfavorable weather. 
This, of course, has enabled the packers to fill more 
cans from the corn received at the factories, A num- 
ber of the plants have finished the season’s pack with 
about the same total pack as last year. More than 
half of the factories are still in operation, but, one at 
a time, will finish the pack during the next ten days. 
As most of the pack was sold to the jobbers in ad- 
vance, there will be very little, if any, more surplus 
to offer from the new pack than there was last season. 
We think, on the whole, that the corn packers of 
Central Illinois will put up somewhat larger packs 
than last year. On account of shortage in other sec- 
tions, what surplus there is will be required long be- 
fore another season’s pack can be made.” 

Iowa—Corn. 

Under date of September 24, an Iowa packer writes: 
“The corn pack this season is about two-thirds of 1909 
for this portion of Iowa. This is quite a conservative 
estimate.” 

An lowa packer, reporting to THe CANNER under 
date of September 26, says: “Our corn pack is prac- 
tically closed, with a trifle heavier pack than we had 
last year, although still way under the average, and 
only about 50 per cent as compared with the amount 
packed and acreage planted two years ago. We shall 
have about enough corn to make full deliveries, but 
will have no surplus. We are informed that some of 
the heavier canners in our locality have packed only 
about 60 per cent of their usual amount, and will be 
somewhat short on deliveries.” 

By the Audubon Canning Company, Audubon, Ia., 
September 26: “We will finish packing corn this 
week, with a fair run and corn of exceptionally good 
quality.” ' 

New York—Corn. 


One of the big New York packers, in a report just 
recewed, says: “The corn pack in this State will prob- 
ably be from 10 to 15 per cent more than last year, 
and the quality superior to that packed last year.” 

A leading packer advised THe CANNER, wnder late 
date: “If the frost holds off we expect to pack fully 
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What Do I Know About Capping 
is a booklet that will interést the man that has 
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as much corn as last year, and possibly a little more, 
as our season a year ago was very bad.” 

One of the largest packers in New York State writes 
[He CANNER: “Regarding corn, speaking for our- 
selves individually, we are having a very satisfactory 
pack, indeed—a better pack than we had anticipated 
a month or more ago. From what we have learned 
from reliable sources the corn crop in this State is 
spotted. Our immediate section apparergly is one of 
the favored spots, as the yield is fully equal to 1909, 
and we will pack scme ten or fifteen thousand cases 
more than we did cne year ago.” 

A prominent New York packer reports, under date 
of September 24: “We expect a short pack of corn 
and tomatoes, as our season is two weeks late, and 
just how it will compare with the output of last yeai 
we cannot tell for a week or ten days. Good weather 
into October would make quite a difference.” 

Indiana—Corn. 

A prominent Indiana packer reports: “Speaking 
for ourselves only, our corn pack this season was more 
than twice as much as it was last year on the same 





acreage.” 

A Northern Indiana packer, in a letter to THE CAN- 
NER under late date, says: “I believe we will not pack 
any more corn in Indiana than we did last year. It 
is true that the yie!d has been rather good in the south- 
ern and central parts of this State, but in the northerti 
part we have had no excessive crop. I know that 
is far short; has had a very poor crop, 
as well as and Mr. — had a very 
nice pack of corn at , but his acreage was 50 
per cent short of last year and the yield no better. At 
— he had a very lafge pack, while the plants at 
and have practically done nothing, as 
well as —, so you can see for yourself that we 
cannot possibly have any above the average pack of 
corn, if that.” 




















LIABILITY OF PRODUCERS IN MATTER OF GUARAN- 
TEES UNDER NATIONAL PURE FOOD LAW. 

THe question of unlimited liability of producers and 
dealers covering guarantees issued in accordance with 
the provisions of the national pure food law has been 
brought to the front in the last few days, chiefly as 
the result of action by the government covering seiz- 
ure and confiscation of certain food products under 
the food act. The fact that an undefined period of 
liability does exist seems to have been established at 
a discussion of the subject at a meeting of the New 
York Dried Fruit Association, held in New York last 
Friday. On certain recommendations made at that 
time it was decided to retain counsel to protect the 
interests of members. In addition, the president of 
the association appointed the following committee to 
look up the question on behalf of the trade. The com- 
mittee is W. B. Dudley, of U. H. Dudley & Co., 
chairman; William Hills, Jr., and John C. Mahlan, ot 
Austin, Nichols & Co. It is held that the matter of 
producers’ liability has never been really understood. 
The guarantee under the pure food law which appears 
on all contracts has more often than not been consid- 
ered a matter of form rather than a serious obliga- 
tion, but several recent ‘actions in libel instituted by 
the authorities at Washington—activity under author- 
ity of the food and drugs act—have brought the 
grocery trade as a whole, and producers in particular, 
t@ea proper realization of its importance. The fol- 
lowing form of guarantee is that most in use on con- 
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tracts made by producers to jobbers, and the sam 
guarantee, with slight changes in wording, is useq by 
jobbers in their relations with the retail trade: : 
Pure food guarantee: “The goods covered by this 
invoice are hereby warranted and guaranteed to fully 
comply with the provisions of the food and dry % 
act, June. 30, 1906, except we disclaim any responsi 
bility for misbranding of goods shipped under buyers’ 
labels or unlabeled, and also except that when dried 
fruits and almonds (if included herein) are preseryeg 
with sulphur dioxide, and may not comply with pure 
food regulations, they are guaranteed only against 
prosecution by the United States Government,” 

It is held that, in view of the fact that jobbers and 
other dealers are seeking to protect themselves in the 
event of loss as a result of confiscation of products by 
the authorities, there is need of some action on the 
part of producers to definitely fix the period of their 
liability. In some quarters it is doubted that the 
packers’ liability extends beyond a reasonable length 
of time, fixed in the case of some canned goods at 
from three to six months covering’ “swells.” Buyt 
there are some who believe that the packers’ liability 
lasts as long as the goods exist under the interpreta- 
tion of responsibility placed by the food law. It js 
pointed out that the buyer, if so disposed, could hold 
goods showing him no profit because of fluctuation 
in market values until they spoiled, and then make 
claim for damages on the packer or consignor by the 
threat of turning them over to the food law officials, 
The whole question seems to have stirred up the trade. 





PENDING APPLICATIONS FOR CANNED GOODS TRADE 
MARKS. 

The following trade marks have been favorably 
acted upon by the Patent Office at Washington, 
D. C. Any person who believes he would be 
damaged by the registration of a mark may oppose 
it. All inquiries should be addressed to the Trade 
Mark Title Co., Ft. Wayne, Ind.: 

Serial No. 41,286. Design consisting of a rec- 
tangle, circle, scroll, hammer, jacks, etc. Owner. 
Lemarchand Freres & Cie., Treboul, France. Used 
on canned sardines in olive oil. 

Serial No. 46,544. Words “As You Like It.” 
Owner, Diehm-Fansler Grocer Co., East St. Louis, 
Ill. Used on canned fruits, vegetables, pork and 
beans, oysters, salmon, sauer kraut and hominy. 

Serial No. 48,574. Consists of “McE.” Owner, 
Albert Mackie Grocer Co., Ltd., New Orleans, La. 
Used on flavoring extracts, corn and cane syrup, 
cane and corn syrup, compound, mustard, nutmegs, 
spices, rice, wheat flour, dried shrimps, and canned 
fruits, vegetables, fish, oysters, baked beans, sauer 
kraut and lye hominy. 


COLUMBIA RIVER SALMON PACKERS FIX PRICES. 
A meeting of the Columbia river salmon packers, 
including cold storage men and all canners whose 
plants are to run this fall was recently held in 
Astoria, Ore., and prices to be paid for raw fish 
were fixed as follows: Silversides, 3c per pound; 


steelheads, and fall salmon, 4c per pound; white 
tullies, 10c per pound; dog salmon, 5c each. Five 
canneries on the lower river will operate this fall. 
They are the Union Fishermen’s Co-operative, San- 
born-Cutting ; McGowan, Eureka and Megler plants. 
Practically all the cold storage firms will also be m 
the market. ' 
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The Silent Extensimeter 


An Indispensable Device for Comparative Tests 


Adap «d for Testing a Great Variety of Materials, such 
at Sheet Metal, Tin Plate, Solder, Wire, Cloth, Leather, 
Twine, Paper, and the Relative Strength of Locked and 
Lap Solder: d Seams An Excellent Method for Keeping a 
Check on Your Material—Will also Show the Relative Effi- 
ciency of Fluxes on Soldered Seams—Witl indicate the Best 
Grades of Metal for Drawing Purposes, Etc.—A very 
Handy Device for Testing a Great Variety of Material 
in all Factories—Small and Portable—Always Ready—An 
Ornament for any Desk—Just the Thing for Purchasing 
Agents and Superintendents. 


Quit Your Guessing —Get an Extensimeter 


Price, $75.00 


OWAHA MACHINE WORKS, ®%snurfaura¥s 








If you will use the Blakeslee 

Simplicity Gan Righting Machine 
it will be impossible 
for a can to enter 
WG ay a your filler bottom 
Jae eae end up. 

The Cans will 
roll by gravity and 
thus do away with 
all expense of truck- 
ing. 

The machine is 
adjustable for No.2, 
No. 2% and No. 3 
cans. 

All parts of the 
machine are pinned, 
therefore there is no chance for it to get out of 
adjustment. ‘The users say it will save its cost the 
first season. Can you ask fora better endorsement 
than this? 

Ask more about the machine. Address 


The Huntley Mfg. Co. 
Silver Creek, N. Y. 


Or the manufacturers 


Burden & Blakeslee, Cazenovia, N.Y. 





Morral Bros. 
Morral, O. 

















THE UTILIZATION OF 
WOOD WASTE BY DISTILLATION 


A general consideration of THE NEW INDUSTRY, 
including a full description of the distilling apparatus used, 
and the principle involved, also methods of chemical con- 
trol, and disposal of the products. 


FIRST EDITION 


Illustrated by seventy-four engravings. One hundred and 
fifty-six pages. Bound in cloth. Sent to any address, post 
paid, on receipt of $3.20 


The Wood Waste Distilleries Company, Inc., 
Wheeling, W. Va., U.S. A. 
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INDUSTRIAL ALCOHOL STILLS 


5 Gallon, Tax Free, $135.00 
Pays for itself every month. 


75 to 500 Gallon Stills. 
Installed under guarantee. 
Alcohol Solidified 


Thirty-three samples, solid 
alkaloid cubes, 194 proof, 
postpaid for $1.00. 


The Wood Waste Distilleries Company, Inc., 
Wheeling, W. Va., U. S. A. 













Try a Car of Our 


Made-Up Boxes 








You'll get a good case at the right 
price, and promptly 


All kinds— 
1 lb. 2Ib., 2:lb., 3 Ib., 10 Ib. 


Bell-Coggeshall Box Co. 


Incorporated 


Louisville, - 


Kentucky 
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Federal Government Finds Misbranded Canned Tomatoes and 
Corn and Adulterated and Misbranded. Tomatoes. 


In the last batch of Notices of Judgment published 
by the United States Department of Agriculture were 
Nos. 542, 555 and 564. Notice of Judgment No. 542 
refers to the misbranding of canned tomatoes and 
canned peas. The tomatoes were the product of the 
Newburg Canning Company, Newburg, Ind., and the 
peas packed by the Kewaunee Canning Company, of 
Kewaunee, Wis. There were 285 cases of the former, 
395 of the latter, the shipments having been made to 
Wichita, Kan. From Notice of Judgment No. 542 we 
take the following : 

“In due course a libel was filed against the 285 cases 
of canned tomatoes and 395 cases of canned peas, 
charging said shipments and alleging that the products 
contained therein were misbranded, in that 285 cases 
of said tomatoes, each case containing 2 dozen cans, 
were labeled, ‘2 doz. 3 lbs. Newburg Ideal Tomatoes. 
Packed by Dr. W. Wilson, successor to the Newburg 
Canning Co., Newburg, Indiana,’ which statement of 
weight was false because the said cases, instead of 
containing 2 dozen 3-pound cans, contained 2 dozen 
cans, each of much less weight than 3 pounds, to-wit, 
from 33 to 38 ounces each, including the weight of the 
can; that 145 cases of canned peas contained in said 
shipment were misbranded, in that 80 cases were la- 
beled ‘2 doz. 2 lb. Pride of Kewaunee, Early June 
Peas, preserved with pure artesian water, packed 
by Kewaunee Canning Co., Kewaunee, Wis.’; 41 
cases were labeled ‘2 doz. 3 lb. Kewaunee Shore 
Selected, Sifted early June Peas. Preserved with 
pure artesian water. Packed by Kewaunee Canning 
Co., Kewaunee, Wis.’; 14 cases were labeled ‘2 doz. 
2 lb. Kewaunee Shore Sweet Wrinkled Peas. Pre- 
served with pure artesian. water, packed by Ke- 
waunee Canning Co., Kewaunee, Wis.,’ and 10 cases 
were labeled ‘2 doz. 2 lb. Kewaunee Shore Selected 
Petit Pois peas, preserved with pure artesian water, 
packed by Kewaunee Canning Co., Kewaunee, Wis.,’ 
which statement of the weight of each and all of the 
aforesaid cans contained in said cases was incorrect, as 
said cases, and each of them, contained cans of much 
less weight than stated on said labels. 

“The proceedings were dismissed and the goods re- 
turned to the defendant upon the execution of a bond 
in the sum of $1,000, conditioned that the goods should 
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not be sold or otherwise disposed of contrary to the 
Federal Food and Drugs Act.” 


Notice of Judgment No, 555—Adulteration and Misbranding 
of Canned Tomatoes. 


“On or about September 7, 1909, C. W. Baker & 
Sons, Aberdeen, Md., shipped from the State of Mary. 
land into the State of Texas 2,000 cases of canned to- 
matoes, each of which cases was labeled ‘2 doz. No. 3 
Perfection Brand Tomatoes,’ the cans contained jn 
said cases being each labeled ‘Perfection Brand To- 
matoes, Packed by R. G. Charles, Westover, Summer- 
set Co., Md.’ Analysis of samples of this product 
made in the Bureau of Chemistry, United States De. 
partment of Agriculture, indicated that it was adul- 
terated and misbranded within the meaning of the 
Food and Drugs Act of June 30, 1906. As it appeared 
from the findings of the analyst and report made that 
the shipment was liable to seizure under section 10 of 
the act, the Secretary of Agriculture reported the facts 
to the United States attorney for the Northern district 
of Texas. 

“Tn due course a libel was filed in the District Court 
of the United States for said district, charging the 
above shipment and alleging that said 2,000 cases of 
tomatoes, and each of them, were misbranded and 
adulterated in this, to-wit, that each case is labeled ‘2 
doz. No. 3 Perfection Brand Tomatoes,’ which said 
label represented that the said cases, and each of them, 
contained, as aforesaid, tomatoes in cans, when in 
truth the said cases, and each of them, contained an 
adulterated and misbranded article of food, to-wit, two 
dozen cans each of a filthy, decomposed and putrid 
vegetable substance, and also contained a poisonous 
ingredient which might render the said substance inju- 
rious to health, to-wit, salts of tin, and praying seizure 
and condemnation of the product. ; 

“Whereupon R. G. Charles, a resident of the State 
of Maryland, appeared and filed an answer to said 
libel, claiming to be the sole owner of the 2,000 cases 
of tomatoes involved, and excepting and objecting to 
said libel on the ground that he was not furnished 
one of the three samples of the product involved, 
which were taken by an inspector of the United States 
Department of Agriculture; that he was not furnished 
a copy of the findings made in connection with the 
examination and analysis of said samples; that by rea- 
son of the lack of a copy of said findings he was un- 
able, when cited to a hearing, to submit intelligently 
oral or written evidence impugning said findings ; that 
only a small percentage, not over 4 per cent, of the 























E. L. SANFORD COMPANY 
Ganned Goods Brokers 


REPRESENTING 


PACKERS IN ALL STATES 


COVERING THE JOBBING TRADE 
EVERYWHERE. PROMPT TELE- 
GRAPH SERVICE. ALL 
TELEGRAPHIC CODES 


INDIANAPOLIS 














| GREATER PROFITS FROM LOW PRICES 


CUT DOWN YOUR OPERATING EXPENSES 
AND WASTE FROM SWELLS 
By Using the 


PERFECT COOKER - SIMPLEX RETORT 
CONTROLLERS 


Biull 
Cc. J. TACLIABUE MFG. CO. 


Temperature Controllers and Thermometers 
NEW YORK CHICAGO 
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estion were bad; that the defective character 
d cans was visible on superficial examina- 
erring that the contention that the presence 
ll number of bad cans rendered the entire 
shipment subject to condemnation and forfeiture was 
a taking of the defendant's property without due pro- 
cess of law, and therefore in violation of the fifth 


amendment of the Constitution of the United States, 


and praying the dismissal of the libel, that the property 
seized be returned to the defendant and that he be dis- 


missed with all his costs. : 

“The case coming on for hearing, the issues were 
submitted to the court without the intervention of a 
iury, and the court, being fully informed in the prem- 
ises, rendered its decree, in substance, as follows : 
United States of America vs. 2,000 Cases of Canned Tomatoes, 

March 25, 1910. E 

On this day came on to be heard the above entitled and 
numbered cause, and R. G. Charles appeared as claimant to 
the property therein libelled, after having given cost bond 
as required by the statute, and thereupon came the United 
States of America, libellants, by their district attorney, 
William H. Atwell, and the claimant in person and by his at- 
torneys, and each and all announced ready for trial. 

The matters of law, as well as of fact being submitted to 
the court without a jury, the court is of the opinion, after 
having heard the pleadings and testimony and being advised 
as to the law, and having heard the argument of counsel, that 
the allegations of the libel are true, and that the tomatoes 
libelled are interstate commerce, from the state of Maryland 
to the state of Texas, intended for food, and that a portion 
of the two thousand cases of canned tomatoes is unfit for 
fod, in that the same is decomposed and contains putrid 
matter, and further that the same contain salts of tin, an 
ingredient deleterious to health, and it further appearing to 
the court that there are in said two thousand eases of canned 
tomatoes some good cans and some bad cans, as hereinbefore 
described, and it further appearing to the court that the said 
two thousand cases of canned tomatoes were seized by the 
United States marshal under the said libel, and from the re- 
turn of the said officer it appears that the same said two 
thousand cases of canned tomatoes are still in his possession. 

Now, therefore, it is ordered, adjudged and decreed that the 
said United States marshal for the northern district of Texas 
shall separate the good cans from the bad cans, which said 
bad cans are herein and hereby condemned, and that after 
such separation the said marshal shall deliver to the claimant, 
the said R. G. Charles, such cans as are good, and shall de- 
stroy such cans as are bad. 

It is further ordered, adjudged and decreed that the costs 
of this proceeding shall be taxed against the claimant, the 
said R. G. Charles, and that the marshal shall be reimbursed 
for such expenses in carrying out this judgment as under the 
law he is entitled to, to be charged and taxed as other costs. 

And it is so ordered, adjuged and decreed, for all of which 
let execution issue. 

To this decree the claimant at the time excepted, and in 
open court gave notice of appeal to the U.S. cireuit court of 
appeals for the fifth circuit, and upon application made there- 
for was allowed sixty days from the date hereof for perfect- 
ing his appeal. 
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Edward R. Meek, Judge. 


“Said R. G. Charles, within the period of sixty days 
allowed by the terms of said decree, perfected his ap- 
peal to the United States Circuit Court of Appeals for 
the Fifth circuit, where the case is now pending on 
writ of error.” 

Notice of Judgment No. 564—Misbranding of Canned Corn. 

“On or about October 22, 1908, the Allen Brothers 
Company, Omaha, Neb., shipped from the State of 
Nebraska to the State of Idaho 150 cases of canned 
corn, each of said cases being labeled ‘2 doz. 2 lb. Golf 
Queen Sugar Corn, packed by Ft. Des Moines Can- 
ning Company, Dexter, Iowa.’ Samples of this prod- 
uct were procured and analyzed by the Bureau of 
Chemistry, United States Department of Agriculture, 
and as it appeared from the findings of the analyst 
and report made that the said shipment was liable to 
seizure under section 10 of the Food and Drugs Act 
of June 30, 1906, the Secretary of Agriculture reported 
the facts to the United States attorney for the district 
of Idaho. 


“In due course a libel was filed in the District Court 
of the United States for said district against the said 
150 cases of canned corn, alleging that the product 
shipped as aforesaid was misbranded, in that the state- 
ment on the outside of the said cases, and each thereof, 
was not plainly and correctly stated in terms of weight 
as to the contents thereof, each of said cases being 
branded and labeled as above set forth, when in truth 
and in fact the contained units of said cases averaged 
only 24 ounces in weight as the combined weight of 
the can and contents. Thereupon the Fort Des Moines 
Canning Company entered its appearance and filed 
claim to the goods and, availing itself of the provisions 
of section 10 of the act, petitioned the court that the 
product be restored to it upon the execution and de- 
livery by said company of a bond in the sum of $200, 
conditioned that the product should not be sold or 
otherwise disposed of contrary to law. Said bond hav- 
ing been accepted by the court and the costs of the 
proceedings paid by said claimant, the court ordered 
the goods in question restored to it.” 

Notice of Judgment No. 561—Misbranding of Vinegar. 

“On or about August 7, 1908, The Baltimore Manu- 
facturing Company, a corporation, Baltimore, Md., 
shipped from the State of Maryland into the State of 
Virginia a consignment of 25 barrels of vinegar, each 
of which barrels was labeled ‘Albemarle Pure Vinegar, 
H. P. Harrison & Co., Wholesale Fancy Grocery, Pe- 
tersburg, Va.’ Analysis of samples of this product 
made in the Bureau of Chemistry, United States De- 
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partment of Agriculture, showed it to be misbranded 
within the meaning of the Food and Drugs Act of 
June 30, 1906. As it appeared from the findings of 
the analyst and report made that the shipment was 
liable to seizure under section 10 of the act, the Secre- 
tary of Agriculture reported the facts to the United 
States attorney for the Eastern district of Virginia. 

“In due course a libel was filed in the District Court 
of the United States for said district against said 25 
barrels of vinegar, charging the above shipment and 
alleging that the product shipped as aforesaid was 
misbranded within the meaning of the act, in that each 
of said barrels of vinegar was falsely labeled as to the 
State in which it was manufactured; in that each of 
said barrels of vinegar was labeled so as to mislead 
and deceive the purchaser thereof, because said label 
purported to show that the vinegar in question was 
manufactured in the State of Virginia, when in truth 
it was manufactured in the State of Maryland. 

“The case came on for hearing on April 22, 1909, 
and no claim on the product having been interposed, a 
decree of condemnation was entered and the product 
was, after being properly branded, sold by the marshal 
of said district.” 

Notice of Judgment No. 567—Misbranding of Preserves. 

“On or about June 25, 1909, Joseph Middleby, Jr., 
Incorporated, Boston, Mass., shipped from the State 
of Massachusetts into the State of Pennsylvania a 
quantity of a food product labeled ‘Lyon Brand Rasp- 
berry and Apple (Compound) Made from Raspberries 
20%, Granulated Sugar 20%, Corn Syrup 45%, Apple 
Juice 15%, Preserved with 1/10 of 1% Sodium Ben- 
zoate. Artificially Colored. Jos. Middleby, Jr., Inc., 
337-347 Summer St., Boston, Mass. The Daylight 
Factory. ‘Guaranteed by Jos. Middleby, Jr., Inc., un- 
der the Food and Drugs Act of June 30, 1906. Serial 
No. 1879.’ 

“A sample from this shipment was procured and 
analyzed by the Bureau of Chemistry, United States 
Department of Agriculture. As the findings of the 
analyst and report made indicated that the product 
was misbranded within the meaning of the Food and 
Drugs Act of June 30, 1906, the said Joseph Middleby, 
Jr., Incorporated, and the party from whom the sam- 
ple was procured were afforded opportunities for hear- 
ings. As it appeared after hearings held that the 
shipment was made in violation of the act, the Secre- 
tary of Agriculture reported the facts to the Attorney- 
General, with a statement of the evidence on which to 
base a prosecution. 

_ in due course a criminal information was filed in 


the District Court of the United States for the district 
of Massachusetts, charging the above shipment and 
alleging that the product was misbranded, in that the 
statement appearing in the label above set forth that 
the product contained ‘Corn Syrup 45%’ was false and 
misleading, because in truth and in fact the said prod- 
uct contained more than 45% of corn syrup. 

“Upon arraignment the defendant entered a plea of 
guilty to the above information and the court imposed 
a fine of $25.” — 

Notice of Judgment No. 531—Adulteration of Currants and 
Raisins. 


“On or about May 17, 1910, there were offered for 
sale in the city of Washington, District of Columbia 
160 packages of currants, each of which packages was 
labeled ‘Columbia Brand Cleaned Currants’: 45 pack- 
ages of raisins, 36 of which were labeled ‘Ow! Brand 
Seeded Muscat Raisins, Packed by the J. K. Armsby 
Co., Fresno, Cal.’ the remaining 9 packages being each 
labeled ‘Guardian Choice Seeded Raisins, Rosenberg 
Bros. & Co., San Francisco, Cal.,’ the owner of all 
said packages being Joseph Wells. On or about the 
same date there were also offered for sale in the city 
aforesaid 142 packages of currants, each of which 
packages was labeled ‘Parthenon Brand Cleaned Cur- 
rants,’ the property of Don A. Sanford. 

“Ail the currants and raisins above referred to had 
been delivered by their owners to an auctioneer to be 
sold at public auction. 

“An examination of samples of these products made 
by the Bureau of Chemistry, United States Depart- 
ment of Agriculture, showed them to be adulterated 
within the meaning of the Food and Drugs Act of 
June 30, 1906, and as it appeared from the findings of 
the analyst and report made that the products in ques- 
tion were liable to seizure under section Io of the act, 
the Secretary of Agriculture reported the facts to the 
United States attorney for the District of Columbia. 

“In due course two libels were filed in the Supreme 
Court of said district, one against the raisins and cur- 
rants above mentioned as belonging to Joseph Wells, 
the other against the raisins referred to as the prop- 
erty of Don A. Sanford, alleging that the products 
in question were in a filthy, decomposed and putrid 
condition, and infested with worms and other animal 
matter so as to be absolutely unfit for human consump- 
tion, and praying the seizure, condemnation and de- 
struction of said products. 

“On May 27, 1910, said Joseph Wells entered his 
appearance and filed a plea and answer, in which he 
admitted the ownership of the 160 packages of cur- 
rants and 45 packages of raisins first above mentioned, 
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admitted the allegations of the libel above set forth, 
leaded guilty to same, consented that judgment ot 
condemnation against said goods be entered as prayed 
in said libel, and offered to pay the costs of the pro- 
ceedings against the products belonging to him. 

“On June 10, 1910, Don A. Sanford entered his ap- 
pearance and filed a plea and answer in which he 
admitted the ownership of the 142 packages of cur- 
rants last above mentioned, said plea in other respects 
being identical with the hereinbefore mentioned plea 
and answer of Joseph Wells. 

“The cases came on for hearing and the court, being 
fully informed in the premises, rendered its decree 
sustaining the allegations of the libels and ordering 
condemnation of the products and their destruction by 
the marshal of the said district.” 


TABLE SHOWING SIZE OF RAISIN CROPS. 

The J. K. Armsby Co., of San Francisco, have 
issued a statistical comparison showing the raisin 
situation at the present time as follows: 

For 1907—Crop, 75,000 tons; shrinkage, 5,130 
tons; supply, 69,870 tons; shipments, 52,000 tons; 
local consumption, 4,400 tons; total, 56,400 tons; 
carry over, 12,870 tons. 

For 1908—Crop, 65,000 tons; supply, 77,870 tons 
(including carry over); shrinkage, 5,670 tons; 
balance, 72,200 tons; shipments, 59,000 tons; local 
consumption, 4,000 tons; total, 63,000 tons; carry 
over, 9,200 tons. 

For 1909—Crop, 70,000 tons; supply, 79,200 tons; 
shrinkage, 6.200 tons; balance, 73,000 tons; ship- 
ments, 65,000 tons; local consumption, 4,000 tons; 
total, 69,000 tons; carry over, 4,000 tons. 

For 1910—Estimated crop, 55,000 tons; 1910 
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supply, 59,000 tons ; shrinkage, 5,300 tons ; available, 
53,700 tons. 

“The crops of the various years are always 
figured on the growers’ or sweat box weights, which 
are the gross weights, while the figures representing 
the shipments are the net weights of the manufac- 


tured product,” the letter explains. ‘The shrinkage 
referred to in this statement is the loss in weight 
by stemming and seeding the stock, which is well 
known and understood by all coast packers and 
eastern seeders. It is fixed, not flexible, and repre- 
sents the actual loss in manufacturing on the same 
percentage of loss by reason of such shrinkage. 

“Our estimate of the 1910 crop is, we think, a 
conservative one and we have put it 5,000 tons 
higher than many well informed packers figure it 
will be; the general belief is for a crop of 25 per 
cent less than that of 1909, although some shippers 
are talking 30 per cent and 40 per cent less.” 


HARFORD COUNTY CORN PACK. 

The Havre de Grace “Republican” says: “The 
packing of canned corn in Harford county will soon 
be completed and the yield will have been on the 
whole good. The yield receipts of raw tomatoes 
continue very light and the ‘glut’ which usually 
occurs from September 5 to 20 has not materialized, 
and our canneries are running on practically one- 
half capacity. The tomato situation has become 
very alarming. From most reliable sources the 
information comes that Harford county will not 
pack over 75 per cent of an average pack, while 
Maryland, Delaware and New Jersey which 
supplies two-thirds of this staple product, can not 
secure over 50 per cent of last year’s yield.” 
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You could make shipments in half the time now required, finish your cans 
neater than they have ever been, and reduce the labeling cost from 35 per cent 
to 50 percent. If this wasn’t so, several hundred packers wouldn't be using BURT 
Machines because reputation only lives through merit. 


Without the BURT LABELER, you miss much that other canners have— 
wouldn’t it be well to get in line? Write us today what size ‘or sizes of cans are 
used and the probable output—you’ll receive some interesting facts. 


BURT MACHINE CO., Baltimore, Md. 
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A Revolution in the Kitchen 


Address by Mr. Hugh S. Orem, President The Booth Packing Co., Baltimore, at Madison Square Garden, 
New York, Before the Associated Clubs of Domestic Science, Wednesday Sept, 21, 1910. 
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It was after my acceptance of the invitation to deliver 
an address at this convention that I realized the gravity of 
that to which I had been committed. — 

Your accomplished secretary then informed me that my 
remarks would be listened to by an audience composed al- 
most wholly of women; that their interest could be 
awakened only by the practical, or expert, views of ex- 
perienced men, and that they expected these views to be 
of sufficient importance to be remembered. A brave man 
would shrink from such a task as this. | Though somewhat 
accustomed to speaking to companies of men, your speaker 
is modest in this presence; he has never before had the 
pleasure or the opportunity of addressing an audience of 
women. The surroundings are delightful, and a due con- 
sideration of the honor of talking with you is most fully 
appreciated and acknowledged. 

Once, more than twenty years ago, he made an appeal to 
a lovely woman so earnestly and ardently, so candidly and 
fearlessly, and yet withal so full of hope, that his argu- 
ments and affirmations must have been convincing, though 
they were listened to in respectful, maiden-like silence, for 
he and she have lived happily ever after. If, then, in 
some such degree I ean present that which is written with 
but a part of the earnestness employed upon that memorable 
oceasion, though not hopeful of the same results, I shall be 
as well pleased, as well satisfied. 

Problems and Pride of Women. 

It is proposed to discuss, in a plain, blunt way, several 
truths with which we all are more or less acquainted, truths 
that have been listened to on other occasions, and delivered 
in a far more attractive and convincing manner than they 
can now be presented, but with the hope that, though they 
are discussed from a different viewpoint, information of 
some value may be given in return for an indulgent at- 
tention. : 

I ecome from a state noted for its fried chicken, 
pitality and corn pone. From a city where the old negro 
mammy and her red bandana, though now almost extinct, 
has left behind her a legacy of recipes of priceless vaiue. 
And though the cooking of the famous canvas back duck and 
the diamond back terrapin now furnish occupation for other 
hands, let mé say, in this publie place, to the honor of the 
Maryland housewife, that no greater compliment can be 
paid the stranger within her gates than when these heavenly 
morsels are served at her table, they are prepared and 
cooked by her own hands, she deeming it a sacrilege to en- 
trust them to a chef or other hired servant. 

. The question of food, how obtained, by whom and under 
what conditions prepared, though vexatious and perplexing, 
is nevertheless an all absorbing topic in the household. The 
physical and mental training of children, and the lessons to 
be taught in good manners and morality take largely of the 
time of the housewife, besides many other duties constantly 
under her care, and which as eonstantly keep her mind em- 
Yet she is ever intent upon exercising due care in 
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the selection and preparation of the food coming to her 
table. All questions of a domestic nature necessarily come 
under her observation, and at her hands they receive the 
best solution. 

Your speaker makes no pretensions to a knowledge of 
culinary art. He may be bold enough to say that he knows 
what good food and good cooking is, and that it costs far 
more to keep the cook than it does to keep the cooking, I 
pray you, therefore, do not look upon me as a critic, or as a 
judge, in any proposition that might be laid down as a pre- 
requisite to good cooking or to good housekeeping. I am 
mindful of the thousand and one difficulties and obstacles 
that are daily surmounted and overcome in the household. 
Hence my desire is to be charitable, not malevolent. 

Aids to Housekeeping. 

The very many excellent articles which are written for 
our magazines, designed to make housekeeping easy, as 
well as the hundreds of printed menus, to lessen the burdens 
of the housewife, ought to, in a large degree, accomplish 
the purpose for which they are written, and I believe they 
do. But no matter how religiously the directions are fol- 
lowed, frequently something goes awry which causes the 
wringing of hands and very often a gush of tears. The 
much abused joke of the newly made bride and her newly 
made biscuits, is yet a theme to conjure with. Why is it, 
when instructions are given and implicitly followed, how to 
make good bread, good soup, how to prepare vegetables and 
salads, or the many dainty ways in which fruit may be 
served, you fail to reach the height of the writer’s deserp- 
tion, and discover your own anticipations are thwarted? 
Have you ever considered the fact that there may be some- 
thing amiss with the fruit or vegetable, rather than that 
either you or the writer, or both, may be wrong. 


Nature and Her Laws. 

If we would take the time to investigate we should learn 
not to expect to receive our supplies of food with a strict 
and rigid uniformity in size, color, flavor, or general ap- 
pearance compared with other years. We should learn not 
to expect this season’s supplies to be so perfect that they 
could be measured with any instrument of precision to de- 
termine their consistency or regularity with that grown in 
previous seasons. It is only natural to expect this variation, 
for in the whole realm of nature, with her whimsical and 
capricious temper, there cannot be found a single duplicate 
or replica. The intensity of her storms, the beauty of her 
sunsets, the delicate formation of every leaf and flower and 
blade of grass, the tasseled corn, her fields of golden grain, 
orchards redolent of glowing fruit, vary and differ in 
grandeur, form and substance. Who can fathom her supreme 
and inexorable laws? Do we not know that it is beyond our 
power to discern why from one orchard there is an abundance 
of luscious, full-grown fruit, and from another it is stinted 
and dwarfed? That today’s supplies from the fields are 
rated perfect, tomorrow good, yesterday but fair? Who, 
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then, can, from the bosom of this fair goddess wrest the 

secrets therein locked over which she keeps with such Argus- 

eyed guard? 4 
Changeable Conditions. 

Though the verdict of the soil is final and from it there 
is no appeal, though the wind and the sun and the rain make 
a triumvirate that cannot be appeased, experience and in- 
genuity have taught us many valuable and salient lessons. 

It has been discovered that peas grown in a dry climate, 
near an alkali stream, will absorb too much lime, that they 
are not as tender, nor do they have as fine a flavor, as those 
which are grown in a moist climate where fresh or softer 
water abounds, 

Fruit grown in the mountains, though more susceptible 
to frost damage than that grown upon low lands, is sweeter 
and of larger size, and far more juicy. 

Dr. Oliver Wendell Holmes, was it not, who said, ‘‘God 
could have made a better berry than the strawberry, but 
He didn’t.’’ Have you not found, time and again, this 
fruit to be just as inviting to the eye as it ever had been, 
yet lacking in flavor, sour almost to bitterness, when com- 
pared with that which you formerly had used? 

These conditions are natural, they cannot be overcome. 
In a great measure they more frequently account for un- 
savory dishes, rather than a lack of care or of interest on 
the part of the wife or the cook. 


Contaminaticn of Store Supplies. 

Again, the time between the picking of the fruit or 
vegetable and its arrival in your kitchen «s a most im- 
portant factor. You are compelled to buy your supplies in 
the markets or from the store, or mayhap from a hawker 
or peddler, and the further away you are from its source, 
the older the supply. It is on sale, however, out in the open. 
It is exposed to the dirt and the dust of the street. It 
comes in coutact with everything you wish it would not. It 
has been handled and rehandled quite enough, we all agree. 
And just here I cannot refrain from saying that if amend- 
ments were enacted to the food laws of the several states 
requiring that all articles of food offered for sale should be 
kept under cover or screened and thereby reduce contumi- 
nation to a minimum, it would be a consummation devoutly 
to be wished. Fresh meats, fresh fruits and fresh vege- 
tables are indispensable to good cooking. It is as impos- 
sible to prepare a tempting meal from old, stale fruits and 
vegetables as it is to make a hair line with a blunt instru- 
ment. 

If it were not a fact that a more or less intimate ac- 
quaintance with or an observation of the crops of fruits and 
vegetables during a period of 25 years gualified one to 
speak with some degree of assurance as to their continually 
changing conditions—that at a time when we are most 
anxious to accomplish the best, they are sure to be at their 
worst—it will not be held presumptuous to have made al- 
lusion to this part of a subject, which every woman ought 
to know. And thus endeth your speaker’s knowledge of 
domestie cooking. 

The Bacteriologist’s Lessons. 

To the bacteriologist we are indebted for all the knowl- 
edge we possess of sanitary science. By this discovery we 
have learned that micro-organisms, or bacteria, are a low 
form of plant life having all the characteristics of living 
matter. We have also learned that some of these organisms 
are harmless, that others are beneficial. But the housewife 


,good from the bad. 





should view with alarm the whole school as being poisonons 
and deadly, because she has no means of distinguishing the 
These organisms feed and multiply by 
the million upon the same kind of food to which we are 
all aceustomed. Where filth abounds they breed the faster, 
and by their contamination of milk, game, fruits, vegetables 
and other edibles, cause almost every disease known to 
medical science. Years before the bacteriologist acquainted 
us with his investigations and findings there were house. 
holds kept in a state of order and cleanliness excelling even 
those of today which are said to comply in a great measure 
with all the light which has been diffused upon this im- 
portant subject. But from these comparatively clean and 
orderly homes more diseases were spread in a few hours 
than the ablest physicians of the times could eradicate in a 
year. 
Unsanitary Ancestors. 


Our ancestors should not be condemned for what we now 
know to have been most unsanitary habits. They did not 
know that it was from their kitchens that disease was 
spread, and it is very doubtful if one could have convinced 
them that it was a grievous error and not the exhibition of 
motherly love and kindness, to have allowed the boy or girl 
to taste of the dainties brought from the sick-room of which 
the patient had partaken the smallest portion. In this day, 
for such a violation of the code of health, we should expect 
to be beaten with many stripes. \ 

Profiting by the light of scientific research and _ bacteri- 
ological investigation, there is a reform being wrought in 
the kitchens throughout our country. There is occasion for 
sincere congratulation that in households where the germ 
theory is but only partially understood, the kitchen is com- 
ing to be the cleanest and most orderly room in the house. 
The information imparted by scientific men and women of 
the danger to life from the ever present bacteria is robbing 
the kitchen of the terrors with which it has been so long 
inhabited, and by degrees it is working itself into a respect- 
able, clean, sweet-smelling room. 


What Sanitary Science Is Not. 


There is a prolonged warfare being waged against the 
kitchen in which the family wash is regularly done. The 
people are being advised that the kitchen is not the place 
to comb the hair or to perform the morning and evening 
ablutions. The mother is being taught that it is not the 
place to change the dress and to exercise the care necessary 
to the comfort and health of infants, or to do any of the 
other things in this room which should be performed out of 
doors, or at least in some other room of the house. 


Probably in the household where but slack attention is 
given to sanitation, the food consumed therein, though of 
the coarsest, plainest kind, is as sweet to the palates of 
those who partake as the ambrosia the doves carried to 
Zeus on Mount Olympus. But it is from the carelessness 
in such homes that the cleaner ones are infected and disease 
is transmitted. Is it not, then, within the range of pos- 
sibility that ere long the authorities of city and state will 
take up and finish the work you have so valiantly begun? 


Signs of Good Housekeeping. 

The housewife is fast learning how to prevent the growth 
of these organisms, and in consequence she regards the fly 
and other insects as her common enemies, knowing they 
earry upon their feet and deposit in her house every disease 
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microbe and germ gathered from putrid and foul matter of 
every description. ’ 

There are degrees 1n housekeeping as there are degrees in 
her professions, though the diplomas are not always 
- rded to those most worthy. We have no quarrel with 
oo quel housekeeper, because she manages her household 
affairs for the pleasure she receives from a work well per- 
formed. Her kitchen demonstrates at a glance the applica- 
tion of that which she has learned will produce the best, 
cleanest, safest, most orderly and economical results. A 
thermometer will be found upon her cooking range, and 
fters upon the faucets. The cooking utensils will be thor- 
oughly sterilized and the dish cloths germ proof. Every 
window and door will be securely screened against the pes- 
tiferous fly. Grease and grime will not be found upon the 
walls or ceilings. Carpets will be an abomination, dust a 
profanation. She will be the genius of the place, and around 
her the household will revolve. Labor saving devices will 
be employed, and servants will be required, but never under 
any pretense whatever will she leave this place of high 
repute to a heedless, unkempt, unwashed cook that she might 
eseape for a time the responsibilities that rest upon her. 
It would be rash to characterize this statement as a model of 
excellence that cannot be reached. It is only too truthfu! 
and real. Any woman ought to be ashamed if she required 
less, provided, of course, she has any pride in her home. 


Progress of Sanitary Science. 





Is sanitary science progressing? Don’t you know that “in 
the Isthmus of Panama, where that stupendous bit of civil 
engineering is now being pushed to a rapid conclusion, the 
wonder and admiration of the world, that the zone of 
operation has been transformed from an Augean stable to 
a condition of unexampled purity and cleanliness? That 
fever is abolished? That the food now served to officers 
and clerks, as well as that prepared in the homes of the 
mechanics and laboring men, is as wholesome and as free 
from taint as that which is served in the best hotels in this 
city? That this betterment is due entirely to the United 
States government officials, who pride themselves upon their 
knowledge of sanitation? 


Salutary Lessons Taught. 


And thus we are progressing. Many a horrible example 
of the death carrying fly has been revealed to eyes which 
knew not before their danger. Newspaper columns teem 
with warning against the filth and refuse allowed to gather 
at the kitchen door. City, state and national commissioners 
point out the peril lurking in drinking water, unsound fruit 
and general food kept too long in storage. The settlement 
worker with benign influence raises from the depths of 
despair the tired, despondent mother and teaches her the 
advantage and, mayhap, the luxury of non-contamination of 
food with foul hands and grimy clothing. These clubs of 
domestic science, sending their literature into every home, 
acquainting those of every degree with the baneful effects 
arising from careless homes, have started a revolution in 
the kitehen, which, like an advancing wave, gathers force 
and momentum from that by which it is driven. Let us 
hope that every housewife will become an insurgent and 
refuse to submit to the customs and habits of the past, 
until sanitary science is as familiar in every home as is the 
sunshine which follows the storm. 
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Preservation of Food a Science. 
If we regard the food supply a great problem, surely the 


preservation of food is greater. In this particular business 
your speaker has long been engaged. Innate modesty pro- 
hibits him from discussing this question as an expert, though 
practical experience warrants him in speaking with expert 
knowledge. Be kind enough, then, to remember it is from 
a laudable desire to acquaint you with all the information 
of which he is possessed pertaining to this subject, and not 
from any worldly-minded idea or clap-trap motive to advance 
the fortunes of a great and important industry, which needs 
no commendation at his hands. It is but another phase 
of domestie science or domestic economy we are considering, 
and we’ll discuss it to a conclusion without fear and with 
out favor. 

Cooking is an art. From the aboriginal age to the pres- 
ent, the same means have been employed to transform 
various products of the animal and vegetable kingdoms into 
nourishing food for mankind’s use and benefit. The basic 
principle has but little altered or but little changed. Primi- 
tive man, by the rubbing of sticks, brought forth a fire into 
which he thrust the choicest portions of the result of the 
chase, and ate to gluttony. Progress and invention dis- 
placed these barbarous methods until art, with her allure- 
ments, began to flatter the palate with sauces and condi- 
ments and by her deviations changed many a viand hitherto 
judged commonplace into appetizing, savory, creature com- 
forts. 

Preservation of food is a science. To have discovered 
a means by which food is prepared in one climate or in one 
place, that it may be consumed when desired in a different 
climate or in a different place, or to have brought into prac- 
tical use a means by which we are permitted to partake 
throughout the year of the products gathered in their own 
peculiar season, makes such an invention rank very near 
the top with those which have startled the world, increased 
the pleasure and added to the convenience of the human 
race. 

Earliest Efforts in Preservation. 

It may be of interest to know that in 1795 the govern- 
ment of France offered a prize of 12,000 frances for the most 
practical method of preserving food. This offer stipulated 
that the method, with all its secrets, if any, must be fully 
and plainly written out and become the property of the 
government if accepted. It has not been learned how many 
papers or plans were submitted, nor is there any reference 
to the names of any other but one contestant for the prize. 
But we know with what jealous care France guards among 
its thousands of records ‘‘A monograph upon the art of 
preserving animal and vegetable substances,’’ signed by 
Nicholas Appert and bearing the date 1809. This paper is 
on publie view in the office of the minister of finance, and 
close beside it the acknowledgment of Appert that he had 
received the award so generously offered by the government 
under whose administration his experiments were muede. 
From that time to the present Appert has been regarded as 
the father of a science which has proved to be a boon to 
all mankind. To perpetuate his memory France has erected 
a monument of enduring bronze. 


Investigations of Other Chemists, 
The discovery of Appert, as he described it, was that food 
could be kept for an indefinite period if placed in vessels 
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from which the air is excluded. His process was to place 
the food in closely corked or stoppered bottles and expose it 
to the temperature of boiling water. But for the experi- 
ments made by other chemists, which proved the theory of 
Appert to be only partly correct, the art of preserving was 
indeed a lost art until about 1825, when a patent was 
granted by the United States government to preserve food 
in hermetically sealed cans. Again the art was lost, or its 
history at least, until 1845, in which year the records show 
that oysters and one or two varieties of vegetables were 
preserved in hermetically sealed can$ and shipped to Eng- 
land. 
Discoveries of Pasteur and Lister. 


Appert’s theory that certain elements or gases in the air 
cause decay and fermentation and that by the exclusion 
of the air food substances would remain indefinitely pure 
and sweet, was dispelled soon thereafter by other chemists. 
They proved if air which had beeen previously heated was 
allowed to come in contact with the food no change re- 
sulted. This, then, was an evidence that something other 
than the gaseous elements of the air provoked fermentation, 
and in consequence it set aside Appert’s theory, which was 
founded solely upon that principle. These experiments to 
ascertain and locate the cause of putrefaction and fermenta- 
tion enlisted the ablest thinkers of the century. Investiga- 
tion never ceased, experiment knew no end. Then with 
amazement and astonishment we beheld the demonstration 
of Tyndall and Pasteur and Sir Joseph Lister. 

The Science Established. 

The germ theory was their discovery, which established 
that the agencies or causes which produce putrefactive 
changes or fermentation in our food are minute particles 
or organisms known as bacteria. That they are ever present 
in almost every substance and that by the application of 
intense heat they are made sterile and their activity entirely 
destroyed. Not alone have we been taught by the revela- 
tions of these eminent men how to preserve a food, but 
modern surgery, and in no smali degree the modern treat- 
ment of all disease, have been completely changed from 
previous methods by the application of their wonderful dis- 
coveries. 

This historical resume of a beautiful study will suffice for 
present purposes. The economies following closely in its 
wake are plainly seen and apply closely to the subject under 
discussion. The housekeeper’s domain has been invaded by 
the products of the cannery. She recognizes they are equal, 
if not superior, to her best efforts in preparing the daily 
food. They have taught her to be thrifty and frugal, how 
to manage without loss or waste, and have largely di- 
minished her anxiety concerning the health of the honse- 
hold. 

The Canner’s Opportunity. 

It has already been said that fresh meats and fresh vege 
tables are indispensable to good cooking and conducive to 
good health. There has also been shown the difficulty the 
housewife encounters in her efforts to procure fruits and 
vegetables absolutely fresh.. What is your recollection of 
the vegetables served at the table of the farmer with whom 
you boarded this summer? Who were so fortunate as to be 
living in the suburbs, cultivating a kitchen garden? Are 
you not ready to testify to the tenderness and high flavor, 
and how delicious a meal can be prepared from the vege- 



































































tables which grew within sight of the dining room windy 
as compared with those you must buy in the city Stores? 
Could our households depend upon such as these, and could 
they lay by a store for future use, very like Othello the 
canner’s occupation would be gone. This you are unable to 
do, and therein lies the canner’s opportunity. He locates 
his plant in the midst of the best producing sections, He 
grows and harvests his own crops, or he contracts with other 
growers and farmers for the entire supply of fruits anq 
vegetables to be grown upon the acreage thus contracted 
So that, before the dawn, while the city sleeps, his kitchen 
is filled with the yield of the soil wet with the morning 
dew. Peaches, peas, berries and beets, pears, corn and to. 
matoes, fresh to crispness, and smelling of Mother Earth 
all and each are supplied in quantities sufficient for the day 
only, and the next day is but a repetition. When he bnys 
in the public market and secures his requirements for the 
day, that which is left finds its way to the grocer and the 
city stalls. The first choice is his, there is no mistake ahout 
this. The quantity he requires gives him this first Oppor- 
tunity for selection. 
**Canned Goods’’ a Misnomer. 

As frequent allusion will be made to canned food, I desire 
now to record a strong objection to the common use of the 
term ‘‘eanned goods’’ when canned food is meant. It is an 
inappropriate term, quite as much so as to refer to a woman 
‘*female.’’ ‘*Canned goods’? may mean paint, oil or 
sand or soap. Our conception of food should be higher than 
merchandise. Canned food is a better term; it elevates the 
thought, even though it may not affect the palate. 

Inside a Huge Kitchen. 

Suppose, now, we cook this food which has accumulated. 
To do so we must first enter the kitchen. You will find 
you are quite welcome. The canner whose plant is not open 
to visitors at all times died a long time ago, or else he has 
gone into some other business. There is a standing invita- 
tion these days to visit and inspect as often as desired. As 
in the domestic kitchen, labor saving machines are employed 
in preparing the food for the kettle or the oven, so in a 
eanner’s kitchen will be found the latest improved machin- 
ery to expedite the work and as far as possible to handle 
the food automatically, reducing to a minimum the touch 
of the hands of men or women. It will no doubt be of in 
terest to know that this machinery is so well perfected that 
there are varieties of food which, from the time of its gath- 
ering to the hour it is served upon our tables, has never 
been touched by human hands. As we note the regularity 
of system in this great kitchen, we are attracted by the 
sputter and hiss of escaping steam, but it is a pleasant 
sound, for steam is the hand maiden of sanitation, and the 
destroying demon of microbes of every kind. 

What Sterilization Is. 

In the home kitchen the greatest heat that can be at- 
tained from the hottest fire is 212 degrees. This is the de- 
gree of boiling. While this heat is sufficient to kill bacteria, 
it is not intense enough to kill or to completely sterilize 
the germ or spore. The objective point of the domestic 
cook is to allow the food to boil and simmer until it is de- 
clared done. It does not follow that this heat is even well 
sustained during the cooking process, and often as not the 
food is only partly cooked, notwithstanding the fact it may 
be declared done. The object of the cook in the canning 
kitchen is quite different. He knows nothing except time 
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‘‘To keep’’ means 
When this point is 


He cooks to keep. 

tire. and complete sterilization. 1 1 at 
se hed his food is also done. To accomplish this condition 
_ Under pressure, heat is forced to 
935 or 245 degrees, according to the nature of the food, and 


and temperature. 


live steam 1S employed. 


: vering a degree, with eyes upon steam gauge, a 
wither eit thermometer and the clock, for the full space of 
thirty to ninety minutes the cooking goes on. 

Sterilization the Sheet Anchor. 

Complete sterilization is the active principle for the 
reservation of food. By complete sterilization we mean the 
utter destruction of all bacteria, including the spore, or 

erm as well. This perfection cannot be obtained in our 
e mestic kitchens, though it is a simple performance going 
on regularly every hour of the day in the kitchens of the 
great canning industry throughout the United States. Com- 
plete sterilization is the sheet anchor of the men engaged 
in this enterprise. It is their safest refuge, their strongest 
hope. Fortified by the investigations of illustrious savants, 
and confirmed to the last degree by their own practical ex- 
periments, the safety of their products is so well assured that 
climate and season are annihilated, and the confines of space 
proken down. In the lonely hkerder’s hut in Australia’s 
bush, or upon the desert sands washed by the swift-flowing 
Nile, or amid the great white silence of the frozen north, 
this valuable science is disseminated through the ubiquitous 
tin can filled with wholesome, nutritious food, imparting 
health and strength to every partaker thereof. 


Unsterilized Food Deleterious. 

Remember that this food which has been placed in a can 
and completely sealed before cooking, requires such a fierce, 
continuous heat before it is fully sterilized. It must be 
apparent why the home-cooked food in an open vessel, sub- 
jected to a much lower temperature, may, with constant 
watching, be sufficient to kill the bacteria, though it is ut- 
terly insufficient to kill the germ or egg. Hence, the point 
of the comparison is obvious: that while there is no dif- 
ference in the food to be cooked at home and that to be 
cooked in the canning kitchen so far as its contact from 
germs and bacteria are concerned, when it is eaten we are 
positively assured that all the organisms are killed in the 
one service, and that in the other the bacteria may be dor- 
mant or dead, but the germ is generally alive and kicking. 
If unsterilized germs are deleterious to health, it requires 
no argument to demonstrate the health giving properties of 
that food which is completely free of them. 

Domestic Cooking Not Reliable. 

Home cooking will continue as long as the world stands. 

That the existing deficiencies will be overcome, no one 


P 


doubts. There are people who live to eat, and others who . 


eat to live. In both cases there are those who know nothing 
whatever of the value of thoroughly cooked food, and others 
who care less for the danger lurking in food only partly 
cooked. This leads me to suggest in the most respectful 
manner to those who march under the banner of domestic 
science, that you advocate scientific cooking shall be taught 
in all our public schools, that the general health shall be 
conserved thereby, and thus lessen the annual percentage 
of deaths which can be traced immediately to underdone, un- 
sterilized food which is daily served and consumed in the 
hundreds of thousands of homes throughout our country. 

No disparagement is meant to the excellent meals par- 
taken of in our own homes, or in the homes of our friends. 
When we are dining out, we do not have the privilege of 
selecting the food, but we do select the friend, and that 
adds much to our peace of mind and comfort. I only draw 
the line at wedding or reception food, the chief offender 
at which is a conglomerate mass missealled chicken salad. 
It is foolish to think that the food cooked at home cannot 
give the pleasure of that furnished from the canning kitchen, 
and it is as equally foolish to believe that this latter food 
18 not the peer of any that is served from the best regu- 
lated home kitchen in existence. 


Living Expenses Reduced. 
While we are waiting to learn the cause of the high cost 
of living, the housekeeper would do well if she had her 
loss and gain account audited. Waste and loss are items 
m manufacturing demanding the closest serutiny at all 
hsase It is equally incumbent upon the manager of the 
ousehold that she reduce loss and waste to a minimum. The 
‘pinuing wheel gave place to Arkwright, and the fabrics 


Pod coming from the mills are not only far superior to 
oso=voven mthe old days, but they are to be had at a 
ess expenditure of time and money. 


much And so with 


many other inventions which enterprise has made common- 
place. Discovery precedes, enterprise follows invention. 

In the preservation of food, the discovery being estab- 
lished, there quickly followed inventions to hull peas, to 
take out the strings from beans, to extract the cores from 
pineapple, to macerate the pumpkin or squash, to remove 
the husk and the kernels of corn from the ear, and many 
other devices, designed to lessen the cost of production. 
Then came enterprise, backed by abundant capital, gather- 
ing the yield from orchard and field, banishing all seasons 
by delivering upon your pantry shelves throughout the year 
a quantity of peas for a less price than you are compelled 
to pay for the pods you throw away. A portion of corn 
at a less figure than you pay for the husks you must discard. 
A share of spinach at a cost for the leaves lower than you 
are charged for the roots or stalk you cannot eat. And 
thus this discovery-invention-enterprise enters the open doors 
of the rich and poor alike, as an aid to the home by saving 
time, labor, and reducing the cost of living expenses. In a 
great measure it solves the problem of the high cost of liv- 
ing. Its various sized packages have been designed to meet 
the requirements of various sized families. In this respect 
the loss and waste arising from unconsumed food which, in 
consequence, spoils and is unfit for use, is noticeably re- 
duced. These items of thrift and frugality fan the flame of 
the revolution in the kitchen now going on. 

Science vs. Prejudice. 

But I have a prejudice against food cooked in a can, 
someone says. Well, can you call to mind anything upon 
which all people have agreed? Don’t you remember the 
prejudice against Guttenburg, the inventor of the art of 
printing? He was charged as being in league with the devil. 
It is not so many miles east of this hall where they used 
to burn women at the stake—they called them witches—an 
absurd prejudice. Not very Jong ago, in the South among 
the negroes, the mention of the word ‘‘hospital’’ struck 
them with terror—an imaginative prejudice. Prejudice exists 
among those who refuse to be convinced—with the ignorant 
and with the uninformed. What, then, is this pdejudice 
against canned food? Some people who evidently know not 
that with complete sterilization all other efforts to preserve 
food are worthless, determined that a chemical or some kind 
of preservative is used, otherwise it could not be kept as 
good and sweet for so long a time. Should such a statement 
be credited, coming from those who know not whereof they 
speak, we must at once discredit the investigations and re- 
search of seventy-five years. We must denounce the demon- 
strations of Koch and Tyndall, Pasteur and Lister, as char- 
latanic and fraudulent. We must count as nought the 
knowledge and advice of our own family physicians. We 
must demand the instant decapitation of that distinguished 
departmental chief at Washington whose waving of the red 
flag has accomplished so much for the public good. From 
such calamities, good Lord, deliver us. 

Why do we not waver in our faith in the astronomer, 
who fixes the duration of time and seasons, who foretells 
when comets shall perform their stupendous revolutions, and 
when the moon shall hide her face from the g&ze of men? 
Why do we not distrust the navigator when he abstracts 
time from the sun, and measures distance by meridians? 
It is because the demonstrations of these distinguished men 
have been tried and proven by the final analyses of others 
no less renowned. We thirst for such knowledge because we 
are intelligent beings, we are bound to accept the evidences 
of thought and learning because they appeal to our sense 
and reason. If we attribute the achievements of science to 
chicanery or sophism, or connect them with some occult 
power or Mephistophelian mystery, the revelations of the 
laboratory are utterly destroyed, and our faith in mankind 
lost forever. Food preservation by heat is the application of 
systematic, scientific knowledge. No shallow prejudice can 
displace its established worth. 

The Physician’s Testimony. 

Now the housekeeper knows that cooked food will begin 
to spoil and deeay in a very few hours. Experience tells 
her the food cooked in a hermetically sealed can is not sus- 
ceptible to the agencies which spoil that which is exposed. 
She realizes that to remove only a portion of,.this food, al- 
lowing the balance to remain in the same vessel for future 
meals, is an absurdity. She cannot expect it to be pure 
and sweet as the part already consumed. Germs and bac- 
teria have no more regard for this food when exposed than 
that which she has cooked and exposed. Both will spoil 
speedily. 

I am naturally diffident in offering advice to an audience. - 
such as this. I remember it was Portia who says in ‘‘The 
Merchant of Venice,’’ ‘‘I can easier teach twenty what were 
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good to do, than to be one of the twenty to follow mine 
own teaching.’’ It is the first clause of the saying from 
which I shrink. Hence, with meekness and submission: If I 
were a housekeeper I would have a supply of canned food 
upon the pantry shelves at all times. Just before luncheon 
or dinner, if fancy led to both a vegetable and a fruit, I 
would remove the food from the can, pouring it into a clean, 
unbroken, uncracked dish, covering it with a piece of cheese 
cloth, to keep off flies or other insects. Let it remain a few 
minutes to receive the benefit of pure air. Pure air 1s good 
for both food and mortals. Fifteen minutes before the 
lunch or dinner, if it be a vegetable, transfer it to a stew- 
pan, and allow it to get hot thoroughly through. Don’t 
ecook—it is already cooked. If a fruit, proceed in the same 
way, except if the weather be warm put in the refrigerator 
a few minutes, that it may be chilled before serving. This, 
no doubt, sounds like a cook book recipe, but it has not 
been given with any such intent; but, rather, that a firm, 
positive statement be made, and that is this: Should anyone, 
after eating food cooked in a can, served as just described, 
imagine illness therefrom, my suggestion 1s you had better 
-e to the court for a committee ‘‘inquirendo de 


apply at on nitt . | 
Its findings would be convincing, for most likely 


lunatico.’’ 


physicians would be appointed to sit on the case. They 
would find ‘‘hallucinations,’’ then declare such food, on 
aceount of its complete sterilization, could never injure 


anyone. This view is strongly supported by an eminent 
physician of the Johns Hopkins Hospital, who said to me 
on an oceasion when the subject of food values was being 
considered, that should our city be afflicted with an epi- 
demie of cholera or some other dread disease, he would im- 
mediately advise that no other food than that cooked in 
eans be consumed during the scourge, because the safety 
from infection is absolute, and its value infinite on account 
of its complete sterilization. 
Neither Felons nor Criminals. 


If we agree with that philosopher who complained he had 
used up more than half of his years in telling people what 
not to do, we will also have to agree with some other philoso- 
pher who had used up all his years in telling what we ought 
to do. How strange it is, that with all this teaching, we 
only learn one thing at a time. However, it is by the 
foreibly expressed views of some of our public men that the 
general people are set to thinking. I must say again, if | 
were a housekeeper, I’d do my own thinking and make my 
own investigations. I would not accept every news article 
or magazine story as gospel truth, so far as they related 
to my own little kingdom, without bringing reason to bear 
upon the subject. I would get on familiar terms with my 
judgment. It would tell me that all of our great enter- 
prises are not presided over by felons or criminals. That 
these enterprises are not operated in open defiance of the 
law. That honor and good faith among business men is 
neither forgotten, nor altogether lost. Then I would prove 
these conclusions. I would call upon my grocer and say: 
‘*Someone has printed a story that canned food, from the 
manner of its preparation, is poisonous, and ought not to be 
eaten. Now you must guarantee the food you sell me will 
not put the health of my family in jeopardy, or I stop deal- 
ing with you.’’ I would also keep the food commissioner 
of my state busy, if I believed the cans of food purchased 
from the corner grocery contained all kinds of poison as 
alleged. I would demand of him to know why, if it was 
poisonous, he let me, through my ignorance of it, poison my 
family by serving it. It’s his business to know, and he 








would have to explain. I wouldn’t be ignorant, that’s all 
there is about it. 
An Appeal to Reason. 

Now, let us look the thing squarely in the face by laying 
down the proposition that canned food is not poisonous, If 
you believe it is, you must also believe it is made so from 
motive. That with malice prepense it is so prepared as to 
destroy the health and lives of those who eat it. It makes 
no difference what other motive you might assign, the 
deadly work of poison would go on, though it be adminis. 
tered in error, through ignorance or by design. Don’t yoy 
see that such a thought is so preposterous it offends that 
God-given intelligence with which we are all endowed? Heat 
sterilization is too thoroughly and firmly fixed to admit 
charge so utterly false and illogical. It falls to the ground 
because it is not founded on common sense or good morals : 
nor endowed with reason. 7 

Honor to the Lonely Thinkers. 

As the legatees of a discovery which has robbed the hos. 
pital of its former terrors, by the saving of thousands of 
lives where formerly thousands were lost; that feeds and 
sustains the armies and navies of the world, while on the 
march or when sailing to the uttermost ends of the earth: 
that ministers to the comfort of prince and pauper and peas- 
ant and lord, let us not be arrogant or boastful because of 
the application of this valuable science which has been en. 
trusted to our hands. Nor must we forget the lonely think. 
ers within the confines of the laboratory, separating them- 
selves from the society of men that they might perfect a 
discovery and become benefactors to the human raee. Let 
us think of them as buoyed aloft on the pinions of hope, or 
east down with the burden of despair, out of which came 
the final victory so patiently sought. For such as these we 
willingly twine the laurel wreath. And from such, who so 
churlish as to withhold a meed of praise. 





CANNED GOODS OFFERINGS FROM SECOND HANDS. 

“One reason why canners are finding trade slow 
is said to be found,” states the New York “Journal 
of Commerce,” “in the offerings from second hands 
of goods they bought early at quite a little under 
packers’ prices, or enough under the current f.o.b, 
factory basis to induce those buyers who are in 
immediate need of supplies, or who are looking for 
bargains to give these second hand sellers the pref- 
erence. The sale offerings include corn and peas, 
as well as tomatoes. It is not because the holders 
have no confidence in the situation, but because 
they see a chance to turn their goods over promptly 
at a good profit, and they are willing to take the 
chances of having to pay even more than packers’ 
present prices when it may become necessary for 
them to come into the market later for goods to 
cover their own requirements.” 


THE DIFFERENCE. 
Any man can be cheerful when he gets what he 
wants, but it takes a good man to cheer up when he 
gets nothing but disappointments. 
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ANOTHER ALLEGED CASE OF PTOMAINE POISONING 
EXPLODED BY THE BUREAU OF PUBLICITY. 

The following interesting correspondence shows 
how the Bureau of Publicity of the National Canners 
Association succeeded in completely exploding an al- 
leged case of ptomaine poisoning said to have been 
caused by eating canned salmon. 

The attention of the Bureau of Publicity was called 
to an article which appeared in the Newark (N. J.) 
“yening News,” which read as follows: 

Mr. TABOR. —Miss Anna Brown of Farm road, who has 
heen confined to her home by illness, has been removed to the 
\]] Souls* Hospital, Morristown. Miss Brown has ptomaine 
poisoning due to eating canned salmon. 

Inquiry Addressed to Attending Physician. 

National Secretary Gorrell, after reading the above, 
immediately addressed to Dr. F. W. Flagg, who was 
learned to be the attending physician, an inquiry, as 
follows : 

August 31, 1910. 
Dr. F. W. Flagg, Rockway, N. J. 

My Dear Sir: Our attention has been called to an arti- 
cle published in the Newark Evening News of Thursday, Au- 
oust 18, stating that Miss Anna Brown was at All Souls’ 
Hospital, Morristown, suffering from ptomaine poisoning from 
eating canned salmon. We learn that you had been attending 
her and ask if you would care to let us know whether or 
not canned salmon was the cause of the illness. 

We beg to say in this connection that these publications 
are very detrimental to our canning business, because they 
are apt to create a prejudice in the minds of consumers and 
thereby diminish the consumption of canned goods. Our of- 
fee has in the last eight months investigated many cases of 
alleged ptomaine poison cases and we have yet to find one 
well authenticated result from theuse of canned goods. 

We will thank you for any courtesy that you can extend 
in giving us information in this matter. We beg to say 
that we are writing to you at the suggestion of Mr. F. N. 
Barrett, editor of the American Grocer, New York. 

Thanking you in advance, we beg to remain, 

Yours very truly, 
FRANK E. GORRELL. 

Physician Says Illness Was Not Caused by Canned Salmon. 

In reply to the above, National Secretary Frank E. 
Gorrell promptly received the following letter from 


Dr. F. W. Flagg: 


Frank E. Gorrell, Esq. 

My Dear Sir: In reply to your (inclosed) letter, Miss 
Anna Brown has not now nor did she have ptomaine poisoning. 

She was not poisoned from eating canned salmon. 

In fact, her illness was not due to food or drink of any 
kind. Yours truly, 


Rockway, N. J., Sept. 8, 1910. 


F. W. Face, 
Attending Physician. 
‘*Evening News’’ Editor Asked to Make Correction. 
Upon receipt of the above letter, National Secretary 
Gorrell addressed the following communication to the 
editor of the Newark “Evening News”: 
Sept. 12, 1910. 
Editor of the Newark Evening News, 
Newark, N. J. 
Dear Sir: We beg to enclose herewith original letter from 





Dr. F. W. Flagg, the attending physician of Miss Anna Brown, 
who, you stated in a recent issue (August 18th), was at 
All Souls’ Hospital, Morristown, suffering from ptomaine 
poisoning from eating canned salmon. 

We desire to say that we feel that this publication by you 
was not an intentional reflection on canned goods, which is 
one of the leading industries of your state, and we feel sure 
that you will be glad to make a correction of the same in 
the current issue of your valued publication. 

We enclose stamped envelope and ask that you return Dr. 
Flagg’s letter to our files; also send stamps for a marked 
copy of your paper containing any publication regarding this 
case that you may desire to make. 

Thanking you for the courtesy, we beg to remain, 

Yours very truly, 
FRANK E. GORRELL, 
Secretary. 
‘*News’’ Editor Looks Into the Matter. 

The editor of the Newark “Evening News,” Mr. 
A. L. Dumpley, wrote Secretary Gorrell a personal 
letter, asking that he indicate the item in the “News,” 
which he seemed to have overlooked. Secretary Gor- 
rell thereupon sent him the original clipping, to which 
Editor Dumpley replied as follows: 

Sept. 21, 1910. 
National Canners’ Association, 
Bel Air, Md. 

Dear Sirs: Here is a proof of a local we published to- 
day, following an investigation. We return herewith the en- 
closures you sent us. Our authority for the original item 
was Miss Brown’s parents. Yours very truly, 

A. L. DUMPLyY. 
Correction Duly Appears. 

The correction published by the Newark “Evening 
News” read as follows: 

MISS ANNA BROWN IMPROVING. 

Mt. Tabor, Sept. 21.—Miss Anna Brown, who was taken 
ill while in camp at Lake Hopatcong and who was removed 
to All Souls’ Hospital, Morristown, is able to take short trips 
out of doors. It was said that Miss Brown’s illness was due 
to eating salmon, resulting in ptomaine poisoning, but it 
was found by her attending physician, Dr. Flagg, that she 
was suffering from an abscess. 

Correction More Conspicuous than Original Item. 


Regarding the above correction, Secretary Gorrell 
states to THE CANNER that it “appeared in a more 
conspicuous manner than did the original publication.” 
He thereupon wrote to the editor of the “Evening 
News” as follows: 

Sept. 24, 1910. 
Editor A. L. Dumply, Newark Evening News, 
Newark, N. J. . 

My Dear Sir: On returning to my office I find your favor 
of Sept. 21, enclosing proof of correction of the article re- 
garding Miss Anna Brown’s illness. 

We beg to say that this is entirely satisfactory and I am 
placing the evidence of the same before the members of our 
association, who will appreciate the fair-minded way with 
which you have regarded our request. 

Yours -very truly, 
FRANK E. GORRELL, 


Signed M. B. Secretary. 
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The canning factory at Russellville, Ark., is in op- 
eration on apples. 

Miss Laverty, of Rochester, N. Y., has opened her 
new preserving plant at Livingston, N. Y. 

The Lange Canning Company, Beatrice, Neb., which 
has been running on corn, has begun operations on 
apples. 

The Gilman, Ia., canning factory has closed for the 
season. It was operated this year under lease by W. 
R. Roach & Co., Hart, Mich. 

The Martin & Nurre Canning Company’s plant at 
Minden, Ia., recently closed down for the season, 
after a run of about three weeks. 

A report from Yuba City, Cal., states that the string 
bean canning plant at the Abbott orchard, ten miles 
south of that city, is in operation. 

The plant of the Acme Preserving Company, Adrian, 
Mich., is reported to be running on tomato puree and 
catsup. The puree is packed in No. Io cans. 

A movement has been started at Banning, in South- 
ern California, to form a co-operative association for 
the purpose of erecting a cannery at that point. 

Owing to the small crop of corn in that vicinity, the 
Buckeyestown Packing Company, says a report from 
Frederick, Md., has closed down for the season. 

The Fort Morgan (Colo.) cannery, which is limit- 
ing its output this season to tomatoes, will in future 
handle peas and corn, as well as beans and pickles. 

The Puritan Preserving Company, of Boston, Mass.. 
with $50,00 capital stock, has been incorporated by 
Robert M. Edwards, F. Simpson and Joseph A. 
Safford. 

The big salmon cannery at Empire, Ore., will be 
operated again this year. It will-be run by Elijah 
Smith and Mr. Tallaft, of Astoria. New machinery 
has been installed. 

It is stated in a report from Montgomery, Ala., that 
a number of local business men have made plans for 
the organization of a canning company to build and 
equip a plant for packing tomatoes. 

A report from Owosso, Mich., says: “Payne Bros. 
will go to the northern part of the State in a few days, 
in the hope of purchasing a large supply of apples 
suitable for canning in that section.” 

According to a press dispatch from Yuba City, Cal., 
Manager Gaume, who has charge of the cannery of 
the Armsby Preserving Company there, has announced 
that he will retire from the fruit business at the end 
of the season. 

P. Hohenadel, Jr., & Co., Byron, Ill., have been 


incorporated with $75,000 capital stock to conduct a 
preserving, canning and pickling business. The jp. 
corporators were P. Hohenadel, Jr., A. H. Lytle ang 
George E. Stocking. 

The following is reprinted from a Marengo, Ja, 
newspaper: ‘“The corn canning season ended Satyr. 
day. Mr. Branch says that for the combination of 
quality, quantity and price this is the best season they 
have had for many years.” : 

The Reid, Murdoch & Co. pickling plant at Colum. 
bia City, Ind., is being dismantled and the machinery 
shipped to Velasco, Tex., where it will be installed to 
take care of the pickle crop on the farm owned by 
H. D. McLallen, of Columbia City. , 

A dispatch, under recent date, from Belle Plaine. 
Ia., stated that the canning factory has been com- 
pelled to shut down before all the corn was picked, 
on account of running out of cans. There was sweet 
corn sufficient left in the fields for several days’ 
packing. 

A movement looking to the operation of a canning 
industry in Savannah, Ga., on a large scale has been 
suggested to James M. Johnson. Prof. Johnson states 
that arrangements will probably be made to grow 
sweet potatoes in that vicinity, especially for the pro- 
posed cannery. 

A report from Ashland, Wis., under late date, said: 
“R. M. Ballard, who is interested extensively in the 
growing of peas in the Lake Michigan region from 
Manitowoc to Sturgeon Bay, was here recently, with 
a view of purchasing lands in this section for the es- 
tablishment of pea canneries.” 

The extensive canning plant of Gorman & Co., of 
Seattle, located at Kasaan, a town on the east side of 
Prince of Wales Island, in Southeastern Alaska, was 
destroyed by fire a few days ago, together with a large 
portion of the season’s salmon pack. Warehouses and 
other buildings connected with the plant were also 
destroyed. 

Frank Anderson, industrial commissioner of the 
Frisco Lines, in company with other officials of the 
Frisco, were at Bay City, Tex., recently in conference 
with the officers of the Bay City Ten Thousand Club, 
with a view to securing the location of a canning fac- 
tory on the right-of-way of the Gulf Coast Line. A 
later report from Bay City says that the deal was 
concluded and that work on the plant at Bay City 
will begin at once. The road is reported seeking to 
establish a number of canning factories along its line, 
and this is the first it has landed. 
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pXHIBIT OF MINNESOTA CANNERS’ ASSOCIATION AT 
THE STATE FAIR AT ST. PAUL. 

As usual, the Minnesota Canners’ association ar- 
ranged for an ex uibit of Minnesota canned goods at 
their annual State Fair, held at St. Paul, Sept. 5 to 
yg, This fair is the largest in the United States, hav- 
over 318,000 paid admissions this year and being 
d between the two greatest cities of the North- 
St. Paul and Minneapolis, and of easy access 


ing 
situate 
west, 
from either. : “ 
The exhibit was located on the main floor of the 
or 


Liberal Arts building, immediately above the automo- 
hile exhibit and on the main thoroughfare to the grand- 
sand, and was passed by more than 150,000 people. 
The accompanying photograph will show its general 
character. It happened to be a hard year for exhibi- 
tion purposes in Minnesota, because of the late season, 
a number of the factories not having begun the pack- 
ing of corn in time for the fair. Nevertheless a ma- 
jority of the Minnesota canning factories were repre- 
sented and the publicity was of great value to the in- 
dustry in that section. 
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The exhibit and methods of demonstrating and advertising canned goods packed 


I, held in the early part of September. 


in Minnesota are described in the accompanying article. 
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The annual exhibit of the Minnesota association is 
held under the auspices of the State Dairy and Food 
Department and receives every assistance from Com- 
missioner Andrew French and Inspector A. J. Ander- 
son of that Department. The purpose of the exhibit 
is not only to advertise Minnesota canned goods as 
such, but also to educate the public regarding the 
purity and wholesomeness of canned vegetables and 
fruits, about which there seems such lamentable igno- 
rance even among the intelligent. For instance, the ex- 
hibitors found from their experience at the fair that 
very many of the public believe that preservatives are 
used in canning vegetables and fruits, and that most of 
the public are ignorant of the methods employed in put- 
ting up these goods. Most of the missionary work is 
directed toward these two points. Bulletins issued by 
the Dairy and Food Department covering these points, 
and other literature, were distributed. 

The most effective work, however, was done by per- 
sonal instruction and illustration. Two able demon- 
strators, with three other persons, were employed for 
the entire week and the various canned goods on ex- 
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CLASSIFIED ADVERTISEMENTS 








Practically every large canner in the United States and Canada, as well as a large majority of smaller packers and many picklers, 
saaieen. pss Mew makers, fruit dryers, brokers, buyers, salesmen and manufacturers of supplies, read THE CANNER every 
week, making this paper the best medium in existence in which to place advertisements of used machinery wanted or for sale, experi- 
enced help wanted, situations wanted, canning factories, seeds, boxes, labels, etc., wanted or for sale. 

IMPORTANT—To Insure Insertion Under This Heading, Copy Should Be In This Office Not Later Than TUESDAY 
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FOR SALE- —— 























EXPERIENCED HELP WANTED. 
Can-Making Help Wanted. 
WANTED—Experienced man to take charge of moderate- 
sized can plant. State references, employers for past five 
years, age, if married, and salary expected. Address E. 
Myers Lye Co., St. Louis, Mo. 





WAN TED—By parties starting in baked bean business a 
man well versed in processing beans to advise parties as to 
best method of installing machinery and assist in getting 
plant started. Party will not have to give full time. All 
correspondence and dealings strictly confidential. Address 
‘*B. B. E.,’’ care THE CANNER. 








POSITIONS WANTED. 

WANTED—A man of proven ability as salesman, sales- 
manager, credit man, factory man, age 36, healthy, energetic 
und progressive, strong on business producing correspondence, 
introducing goods for manufacturer, food products, desires 
position, Address ‘‘ Versatile,’’ care THE CANNER. 











WANTED—By experienced canned goods salesman, a good 
position with a good house with a good line. Address ‘‘John.’’ 
eare THE CANNER. 





WANTED—Position as canned goods, dried fruit, rice 
buyer and department manager; five successful years with 
McCord-Brady Co., Omaha. Severed connections with same 
firm Dec., 1909, on account of sickness. Fully recovered health. 
Experienced in wholesale grocery business and in getting 
results from salesmen. Address J. L. Webster, 2412 Maple 
St., Omaha, Neb. 





WANTED—Position as superintendent-manager canning 
factory; 14 years’ experience in vegetable line; peas, corn, 
tomatoes and beans specialty; can handle sales department; 
best of references. Address ‘‘W. A.,’’? care THE CANNER. 








MACHINERY WANTED. 





WANTED—Second-hand closed process kettle or steam 
chest for baked beans; also steam jacket kettle. Address 
‘*Box 284 D,’’ care THE CANNER. 








MISCELLANEOUS. 





WANTED—The advice of a thoroughly experienced man 
how to keep a canning factory running the year round with 
good results, when same is situated in a fruit and tomato 
section, without fruit and vegetables during winter and early 
spring. Address ‘‘B,’’ care THE CANNER. 


MACHINERY. 


FOR SALE—Second hand Knapp Labelers, rebuilt to latest 
model, with new lap-pasting device especially adapted to label 
dented cans. 

These machines have all the new improvements, and we 
guarantee them to work as well as new. 

We will allow the full amount paid towards new Knapp 
Labelers any time within one year from date of purchase. 

These devices are new and not contained in second-hand 
Knapp machines offered for sale outside of our house. We 
have no agents. Address The Fred H. Knapp Company, 
Westminster, Md. 





FOR SALE—Two Burr mustard mills, condensed mince 
meat machine and mixer; also six Rival apple parers. Ad- 
dress Burlington Vinegar & Pickle Works, Burlington, Ia, 


~ FOR SALE—One No. 2 and one No. 3 Knapp labeling ma- 
chine with latest improved lap pasting device. Used very 
little, practically new. Low price if ordered at once to save 
storage. E. C. Shriner & Ca., Baltimore, Md. 











FACTORIES. 





FOR SALE—New box and wood factory sacrificed, easy 
terms. Large stock lumber. Healthy location near Memphis. 
Owners inexperienced. Address Bank, Halls, Tenn. 





FOR SALE—Vinegar factory for sale or lease. Address E. 
H. Ingham, 64 Albina Ave., Portland, Ore. 








MISCELLANEOUS. 


FOR SALE—Tomato pulp without preservative put up im 
No. 10 cans. Holland-American Fruit Products Co., Decatur, 
Ark. 


FOR SALE—1,000 casks vat-run pickles; in fine shape. Ad- 
dress ‘‘ Pickles,’’ care THE CANNER. 


FOR SALE—An authoritative work on the culture of aspara- 
gus, by F. M. Hexamer. The book is illustrated and contains 
174 pages. Price, 50 cents postpaid. Asparagus is a product 
offering a rare opportunity’ to canners to make money on, as 
supply is always smaller than demand, and this condition has 
been emphasized by the recent destruction of more than 50 per 
cent of the asparagus fields of California, where the bulk of the 
American pack is made. Order through THe CanNeR Publish- 
ing Co., 5 Wabash Ave., Chicago. 


FOR SALE—‘‘ The Book of.Corn.’’ This is a work of 500 
pages by Herbert Myrick, assisted by B. S. Snow and other 
corn specialists. Profusely illustrated. Price, $1.50 postpaid. 
Address THe CANNER Publishing Co., 5 Wabash Ave., Chicago. 


WANTED—To sell the work entitle ‘‘The Book of Corn,”’ 
by Herbert Myrick, assisted by A. D. Shamel, E. A. Burnett, 
A. W. Fulton, B. S. Snow and other specialists; illustrated ; 
upwards of 500 pages; cloth bound; price, postpaid, $1.50. 
Address THE CANNER Publishing Co., 5 Wabash Ave., Chicago. 























LEARN WIRELESS AND R. R. TELEGRAPHY—Shortage 
of fully 10,000 rat en account of 8-hour law and exten- 
sive ‘‘ wirel Pl eveloPamte, We operate under direct super- 


vision of telegtaph officials. and positively place all students, 
when qualified. Writ# for catalogue. Nat’l Telegraph Inst., 
Cincinnati, Philadelphia, Memphis, Davenport, Ia., Columbia, 


S. C., Portland, Ore. 





WANTED—A party to buy an interest and assist in manag- 
' ing a large pickle and vinegar factory; established trade. Ad- 
dress ‘‘ Manager,’’ care THE CANNER. 





LOST WITHOUT THE INFORMATION GAINED 
THROUGH READING THE CANNER. 

The Engler-Jackson Brokerage Co., of Omaha, Neb., 
write THE CANNER under date of September 21: 
‘On the 12th of September we opened a branch office 
at Sioux City, Ia., and we wish you would please send 
THE CANNER to Engler-Jackson Brokerage Co., 310 
Jackson St., Sioux City, Ia. Our manager there writes 
us that he is lost without the jnformation from THE 
CANNER every week.’’ 
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hibit were opened, prepared for eating, and sampled 
by the spectators, while at the same time all questions 
were answered and the method of canning and princi- 
jes involved in preserving by heat, care, cleanliness 
and sanitary precautions employed were fully ex- 
plained and the strict supervision and inspection by the 
State pointed out. To thousands of people all this was 
q revelation. 
Bulletin Exposes Canning Compounds. 

State bulletins and other matter pertaining to the 
canning industry in Minnesota were distributed during 
the Fair, among them twenty thousand copies of the 
following exposé of the “canning compounds” which 
are sold to housewives all over the country under the 
representation that by their use only can she prevent 
her home-canned fruits and vegetables from spoiling: 

State of Minnesota, 
Dairy and Food Department. 
Office of Inspector 
of Canneries. 
St. Paul, Minn., September 1, 1910. 
CANNING COMPOUNDS. 

This office is required under the provisions of the canning 
factory law to give information to canners of vegetables and 
frvits. I therefore deem it my duty to inform and warn the 
public against the use of so-called ‘‘Canning Compounds.’’ 
there are such compounds on the market advertised and used 
in preserving fruits and vegetables and as they are composed 
of 97 per cent borie acid, they are very harmful. Their use 
in any kind of food should not be permitted. It is against 
the law to use these compounds, or, any other chemical 
preservatives, and persons will be prosecuted.for the sale 
of any food articles containing such preservatives. Under 
our laws the sale of these ‘‘Canning Compounds’’ cannot be 
prohibited but the sale of the food articles preserved, cannot 
be legally sold or used in any public place, and prosecution 
will follow by the State Food Department when evidence is 
available. 

We do not know to what extent these compounds are used 
in home canning, but will give a warning on these poisonous 





preservatives. The only proper method is to use pure water, 
cane sugar, pure salt and sterilization by heat. 

In all vegetables and fruits canned at factories, nothing 
of a preservative nature is used except cane sugar, salt, water 
and proper sterilization by heat. The reason that corn and 
vegetables cannot be prepared at home is that the excessive 
heat required, cannot be reached in the home kitchen. 

Procure the bulletin on canning factories issued by the 
State Dairy and Food Commissioner. 

All canneries in this state are by law under the inspection 
of the Dairy and Food Department, so therefore our canned 
vegetables and fruits in tinned cans are pure although 
different in quality, but Minnesota goods are found to be of 
an excellent quality. 

AuG. J. ANDERSON, 
Inspector of Canneries. 





Personal Paragraphs aa 








N. J. Boyce, of W. T. Reynolds & Co., Pough- 
keepsie, N. Y., spent two days last week in the 
New York canned goods trade. 

Mr. Lichty, of Smith, Lichty & Hillman, the 
well known Waterloo, Ia., wholesale grocers, was 
in the Chicago market this week investigating the 
canned goods situation. 

Tom Scott returned last week from a hunting 
and fishing trip in the mountains of Northwestern 
Montana, where he succeeded in getting some deer 
and some very fine fishing. The pleasures of Tom’s 
trip were somewhat marred by the extensive forest 
fires which prevented him and his party from getting 
into as good a game country as they had hoped 
to do, and also by heavy snow storms which caught 
the party on the tops of the mountains, holding 
them snowed in for several days. Notwithstanding 
all these drawbacks, Tom and his party had a fine 
time. 




















“The Maryland Motor Car” 









Built by 


The Sinclair-Scott Co. 
Baltimore, Md. 






Write for Price and Illustrated 
Booklet 














Dependable Gas Service 


At a saving of 50 per cent is 
obtained by the installing of the 








2 Gis Machine Co. 


Muskegon, Mich. 
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MAINTAINING THE FERTILITY OF THE SOIL—USE 
OF PULVERIZED LIMESTONE. 


The problem of how to maintain the fertility of soil 
cannot be solved in one place for another place. This 
has been illustrated over and over again. 

The story of the world is this: Wherever men have 
found a soil strong in carbonate of lime they have 
found a soil rich and a soil easily kept rich. 

All the great and enduring civilizations in the world 
have been built up on soils that had an alkaline reac- 
tion because of their abundance of carbonate of lime. 
Carbonate of lime is the foundation stone of soil fer- 
tilized and soil maintenance. Civilizations that did not 
endure were founded on soils that were sour. Men 


came from food, after all; food comes from fertilized 





JEFFREY PORTABLE LIMESTONE PULVERIZER. 
soils. The soils are fertilized in proportion to their 
being alive; to their having life-giving bacteria in 
them. These bacteria will be mostly found where there 
is much carbonate of lime in the soil. 

Under ordinary circumstances, farmers cannot afford 





PULVERIZER. 


INSIDE VIEW OF JEFFREY 
to pay $2.00 per 100 lbs. for lime for agricultural pur- 
poses. The finely ground raw limestone is the best 
to use for agricultural work, although it cannot always 
be purchased conveniently. In many sections farmers 
and agriculturists have clubbed together and have pur- 
chased a portable outfit. 

The accompanying illustration shows a Jeffrey Pul- 
verizer, mounted on a portable truck, that was de- 
signed and built especially for agricultural purposes. 
This machine has a capacity for reducing one ton of 
limestone per hour one-eighth inch and finer; being 
belt driven and connected to a small 15 H.P. gasoline 
engine, usually with a traction engine. 

As usually occurs, the farmer lays in his stock of 
raw limestone from his own, or a neighboring stone 
quarry,:but generally on account of the stone quarry 








having no facilities for reducing the stone down fo, 
agricultural uses, farmers find this Pulverizer y, 
convenient and cheap for solving the problems of fer. 
tilizing the soil and neutralizing the acid, as well as 
sweetening sour lands. 

The pulverizing stone can readily be distributed after 
plowing, at the same time with the manure or fer. 
tilizer. Where there is a marked deficiency of carbon. 
ate of lime in the soil as in the alfalfa growing coyp. 
try, about 100/ lbs. of raw ground limestone is spread 
over:a square rod of land, in this way, and at very lit. 
tle cost. 


GIVING RETAIL GROCERS A CANNED GOODS EDv. 
CATION—THE CANNING OF PEAS. 


In its third article on the subject of canned goods, 
the series being designed to educate the retail grocery 
trade to know more about the packing of various veg- 
etables and fruits, the “Inter-State Grocer” explains 
how peas are grown, picked and packed. It says: 

“This vegetable is the third in importance for can- 
ning purposes in the United States and one of the great 
canned food staples. Peas are of great historical an- 
tiquity and have been cultivated from time immemo- 
rial, having been traced back in the history of the 
world until the time when the records of mankind are 
forever lost. 

“Tt has not been many years since canned peas were 
chiefly imported from France, and regarded as a great 
luxury. Beautifully graded as to size and tenderness, 
and beautifully green from the use of salts of copper, 
they were good to look upon, but about as free from 
natural flavor as it would be possible to make them. 


Domestic Peas Best. 

“The pure food laws requiring all coloring matter 
used to be named on the label or entirely prohibiting 
it, have ruined the French or imported pea business, 
for our domestic product of natural color is of superior 
quality to the imported, and the color was all that sold 
the imported peas. 

“The packing or canning of peas is of as wide extent 
as any industry in the United States. The plant is 
hardy and of general growth, but in order to obtain 
tenderness and sweetness of flavor a slow growth and 
ripening is essential, with a good soil and a cool, moist 
steady weather temperature. This combination ap- 
pears to be attained most nearly in the country sur- 
rounding the Great Lakes of the northern United 
States, which accounts for the preéminence of Wiscon- 
sin, New York and Michigan, as well as northern Ohio 
and northern Indiana as pea-canning States. 

“Great improvements have been made in the meth- 
ods of pea packing in a few years past. Picking by 
hand from the vines and shelling by hand, most labori- 
ous and expensive methods, have been superceded by 
inventive genius, and pea vines are now cut with a 
mowing machine, like hay; vines and all being taken 
to machines called viners, which thresh the peas out 
of the pods like wheat from a thresher, and the grad- 
ers, briners, blanchers and the regular machinery for 
canning vegetables do the work so automatically that 
it can be said that canned peas are not touched by hu- 
man hands at all. 

“This makes the canning of peas, because of the 
minimum cost of labor, probably cheaper than that of 
any other article, despite the royalties that are still 
charged for the use of some of the appliances. The 
patents on some of these appliances, like viners,, wilh 
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_ 
s “ALL OUR CANS ARE WASHFD AND STERIL- 

ATIO NAL CAN N ERS IZED BEFORE THEY ARE FILLED.”’ 
— Jones’ Can Washer 


and Sterilizer 
A Complete List of the Can- 
ners of the United States 


Compiled by 


National Canners’ Association 


From Last Fall’s Statistical Reports 


Carefully prepared and up-to-date. 
Arranged by counties. Lists corrected 
by canners themselves; verified by com- 
petent authorities. 


Distributed free to members of the 
NATIONAL CANNERS’ ASSOCIA- SS ne 
TION. Gibson City, Lil., 5-1-09. 


~ Messrs. Sprague Canning eee? Cvu., Chicago, Ill. 

¢ Gentlemen:—We are pleased to report that we used the Jones’ 
Sold to the T RADE at $2.00 per Can Washer last season rity the most pees results, and je 
will be a revelation to any Canmed Goods Packer to use one 0 
copy, postage prepaid. these machines and collect the mass of filth which is washed out 
of cans in a <r 8 run. bag > soo not oy a Me | 

- . masses of foreign matter, including insects, cinders, yarticles 
Address all orders to the solder, coal, chips of wood, etc., but also rendered thy cans free 
- 5 s » from acids 7 og oy | in eye no Sg attain 
e wou not thin ‘or one moment of packing b 4) uc 
ix. tin cans without using these machines Pai ene them, and 

National Canners Association are pleased to peenennee’ Gem absolute 4 


an 
(Signed) GIBSON CANNING “CANNING co., 
Belair, Maryland W. McCall, Manager. 


SPRAGUE CANNING MACHINERY co. 


Personal Checks Accepted 5 Wabash Avenue, CHICAGO 


















































THE HAWKINS AUTOMATIC CAPPING MACHINE 
You can make your capping the least of your worries by using the 


MOST RELIABLE CAPPING MACHINE 








TESTIMONIAL 


Sprague Canning Machinery Co., Chicago, Ill. 

Gentlemen:—Thinking you might be interested to know that we gave the new line of machinery purchased from 
you this season a try-out at high speed, will say that we ran the Hawkins Capper 102 cans per minute on peas. We 
do not know how much faster we could have run, but think we could have gone some faster, as the machine was doing 
excellent work at this speed, as you may know from the fact that we had only one man tipping and there was not 
enough patching to keep one man busy over one quarter of the time. 


Fort Atkinson, Wis., Aug. 3, 1910. 


Respectfully yours, 
FORT ATKINSON CANNING COMPANY. 








SPRAGUE CANNING MACHINERY COMPANY 





niel G. Trench & Co., General Agents 5 WABASH AVENUE, CHICAGO 
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expire during the next few years and the output will 

be unrestricted, as the use of these machines, absolutely 

essential to pea packing, has been limited and restricted 

by the makers for the purpose of protecting prices. 
Two Varieties of Seed. 


“In planting, peas are sown like wheat, broadcast 
or drilled in rows. Fields are sown at intervals so that 
the crop will not all mature at once. Pea_seed is of 
two general types, namely, the smooth, round pea, 
which is known as the Alaska variety, the most popular 
kind because of its appearance and comparatively 
smaller size; and the sweet varieties. The best known 
kinds of the later type are the Horsford, Market, Gar- 
den, Advancer and Admiral. 

“Peas of the Alaska variety, on account of their 
being more sightly and of smaller size, are more popu- 
lar with those ‘who eat with their eyes’ and who cater 
to that practice. Hotels, caterers and restaurants pre- 
fer them on that account, and further because they are 
firmer and will ‘stand up’ better under hard cooking 
than the sweet varieties, which average more of the 
larger sizes, and which, on account of their oval shape, 
will not grade or look as small as the Alaska variety, 
but which far excel the Alaska variety in tenderness 
and natural sweetness of flavor. The Alaska variety 
is usually of earlier growth than the sweet varieties, 
which are several weeks later in maturing. 

“After passing through the viners, or separating 
hullers, peas are conveyed by belt buckets to the 
briner, which is a large box filled with a salt water 
solution. In this the firm, tough or hard peas, from 
their specific gravity, sink to the bottom and are with- 
drawn and packed as standards. The more tender 


peas, being lighter than the salt solution, float on its 


surface and are floated by the blades of an endless 
screw over the edge of the box into belt buckets to 
be graded and packed as fancy quality peas. 

“After the briner, peas go to the rotary separators— 
large perforated cylinders, which divide them into the 
following sizes, viz. : 

“No. 1 size, which is 9-32 of an inch in diameter. 

“No. 2 size, which is 10-32 of an inch in diameter. 

“No. 3 size, which is 11-32 of an inch in diameter. 

“No. 4 size, which is 12-32 of an inch in diameter. 

“No. 5 size, which is all larger than 12-32 of an inch 
in diameter. 

“Grading is not entirely uniform as to size, and 
New York packers run their sizes a little larger than 
Wisconsin and Michigan packers do. 

Remove Impurities. 

“After leaving the graders the shelled peas are car- 
ried through a line of cleaning machines and washers 
over a packing belt, past a line of women, who remove 
blacks, yellows or broken peas or pieces of vines, pods 
or leaves, and then through a blanching machine, 
which operates as a preliminary cooker of exhaust, 
into the cans, past the cappers and sealers and into the 
processing kettles and cooling tanks, then to the label- 
ing machines and cases, almost untouched by human 
hands. 

“Peas are filled into the can on an automatic ma- 
chine which puts into each can an equal quantity, and 
a syrup composed of filtered water, salt and granu- 
lated sugar. 

“New York packers are experienced and exceed- 
ingly careful in canning peas and grade them more 
uniformly and accurately, on the average, than the 
packers of any other State. Wisconsin is a great pea- 


packing State, and its pack usually excels thay { 
Michigan in style and appearance, Owing to th 
tougher skin of. Wisconsin peas, which prevents th : 
from cracking or breaking open while going through 
the process, but I am inclined to holg that the peas 
packed in the State of Michigan are superior jp ™ 
derness to any grown. Indiana, Maryland and south. 
ern grown peas are usually of inferior style and flavor 
"The points of excellence in canned peas are easily 
discernible by the aid of the eyes, the teeth and the 
taste, but the defects require a more close and carefyj 
study. Clouded or muddy liquor may be due to 4 
variety of causes, the chief of which is over-cooking 
or a failure to cool the cans quickly after the cooking 
in the processing kettles. In some seasons, where an 
unusual proportion of dry weather prevails, causing 
peas to contain more starch than usual, it is a difficult 
problem to sterilize the larger sizes of peas, particu- 
larly of the Alaska variety, without causing them to 
burst and cloud the liquor. 

“When this excess starch is present it is made evi- 
dent by the swelling of the peas, making a No. 3 sieve 
look like a No. 4 sieve pea. res 

“Flat sours are more frequently found in peas than 
any other article canned, and are very troublesome 
as there is no external evidence of the cans being sour 
and the proportion may run very small or irregularly, 
for in sampling one may not find any sour cans, ~ 

“A considerable mushy sediment at the bottom of 
a can of peas is evidence that the lot has been over- 
cooked, and a pea of that description is not worth more 
than half market value for the grade. A slight sedi- 
ment, not coupled with cloudy liquor, is, however, of 
no consequence. 

“Never, never shake your pea samples before cut- 
ting. Don’t object too strongly to a lot of peas be- 
cause the fill is not perfect. Tender peas shrink in 
processing and peas that are not well covered with 
liquor in the can do not usually process perfectly.” 


BELIEVES RETAILERS’ LARGE PROFITS HURT CON. 
SUMING DEMAND FOR CANNED GOODS. 


Stevens Bros., the well-known large packers of 
eanned goods at Cedarville, N. J., say the retail grocer 
errs in charging 10 cents for certain canned goods, 
regardless of price, and on this subject comment ina 
letter to the “Grocery World,” a leading retail gro- 
cers’ journal of the East: 

We believe one reason why canned goods are not more pop- 
ular is that the retailer asks too much profit on the goods in 
many instances. Ten cents is a popular price and no matter 
how cheap the retailer buys the goods he almost invariably 
asks 10 cents, just the same as when he pays a high price for 
them. 

In other words, if he pays 90 cents for them he sells them at 
10 cents, and if he pays 70 ents for them they are a 10-cent 
article just the same. 

Also, it is price and not quality that the average retailer 
wants, and many times if he would pay 10 cents more per dozen 
for a 10-cent article he would sell several times as many goods 
and make more money. 

We believe an educational campaign along this line would 
do more good than most any other. The largest distributers 
of canned goods are the chain stores and they usually sell 
them at a price based on their cost, and it is no uncommon 
thing to see them retailing tomatoes at 8 cents a can when the 
average corner grocer is selling them at 10 cents. The object 
with the average retail grocer seems to be to buy canned 
goods at the lowest possible price to retail at 10 cents when 
he can well afford to pay 85 to 90 cents per dozen for a 10-cent 
article like canned goods, because they are sold in original 
packages, and he has no loss because the packer is responsible 
and pays for any waste. 
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“At the Drop of the Hat” 


@ The Knapp Labeler and Boxer are always ready for 
business ‘‘ at the drop of the hat.”’ 











@ Most growing concerns are installing up-to-date 
Labeling and Boxing Machines made by the Knapp 
Company, yet some are labeling by hand. It is to this 
class we offer our services as labeling engineers. 


@ Trya Knapp outfit and you will wonder how you ever 
got along with hand labeling. Let this be the dayin which 
you write us for catalogue and prices. The rest is easy. 





The Fred H. Knapp Co., Westminster, Md. 














































JONES & LAUCHLIN 


TIN PLATE 


The new mills of the Aliquippa Department 
are turning out the highest grade of 


COKE PLATE FOR CANNING REQUIREMENTS 
Three leading brands : 


J & L Coke, J & L Aliquippa Coke 
J & L King Coke 


Send for tin plate ratio book and prices 


SALES OFFICES 


NEW YORK, 220 Broadway CHICAGO, Lake and Canal Sts. PHILADELPHIA, Arcade Bldg. 
BOSTON, 131 State St. CINCINNATI. Union Trust Co. Bidg. BUFFALO, White Bldg. 
CLEVELAND, Rockefeller Bldg... ST. LOUIS, Chemical Bldg. DETROIT. 810 Penobscot Bldg. 
ATLANTA, Fourth National Bank Bldg. SAN FRANCISCO, Crocker Bldg. 


Jones & Laughlin Steel Company 


American Iron & Steel Works 
PITTSBURGH 
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This same argument also applies to the better class and 
higher price articles and lots of articles that are retailed at 
15 cents per can could be sold at two for a quarter, showing 
the retailer a good profit. He should be encouraged to buy 
quality canned goods. We do not mean fancy goods, but good, 


honest quality and not the cheapest stuff to be had. 
STEVENS BROTHERS 


Cedarville, N. FH 
September 14, 1910. 


TRADE WITH THE PHILIPPINES UNDER THE 
TARIFF. 

Trade between the United States and the Philippine 
Islands increased 84 per cent during the first year’s 
operation of the new tariff law, which provides for 
free interchange of merchandise between those islands 
and the United States. Imports from the islands 
doubled during the period in question, and exports 
thereto increased about'7o per cent. The new tariff 
act went into effect August 6, 1909, and the figures 
of the Bureau of Statistics of the Department of Com- 
merce and Labor, stating the trade with the islands 
from August 1, 1908, to July 31, 1910, show: Total 
imports from the islands during the year ending July 
31, 1909, $9,167,525, and during the year ending July 
31, 1910, $18,917,372; total exports to the islands, 
year ending July 31, 1909, $10,650,869, and in the year 
ending July 31, 1910, $17,517,675. 

The articles which show the principal increases in 
imports are sugar, manila hemp, cigars and cigarettes, 
copra, fibers other than manila, and hats, bonnets, etc. 
Sugar increased from a little over $1,000,000 in 1909 
to $5,000,000 in 1910; cigars and cigarettes, from 
$5,374 in 1909 to over $1,750,000 in I910; manila 
hemp, from $7,333,000 in 1909 to $11,000,000 in 1910, 
while copra, fibers and hats, bonnets, etc., show smaller 


NEW 


increases, 

On the export side, increases occur in a much larger 
number of articles. Iron and steel manufactures in- 
creased from $2,333,000 in 1909 to $3,500,000 in 1910; 
cotton cloths, from less than $500,000 to $2,333,000; 
flour, from $325,000 to $1,000,000; boots and shoes, 
from $230,000 to $531,000; explosives, from $917,000 
to over $1,000,000, and meat and dairy products, from 
$477,000 to $652,000, while numerous other articles 
also show an increase. 

The trade of the United States with the Philippine 
Islands exceeded in 1910 that of any earlier year. Ex- 
ports from the islands in the fiscal year 1910 amounted 
to $17,317,897, against $12,657,904 in 1905, the former 
high-record year, and $5,971,208 in 1900. Exports to 
the islands in 1910 were $16,832,645, against $11,461,- 
732 in 1908, the former high-record year, and $2,640,- 
449 in ig00. Prior to 1900 exports to the islands had 
never reached $500,000 per annum, while imports 
therefrom averaged from $5,000,000 to $6,000,000, ex- 
ceeding, however, in exceptional years, $10,000,000 per 
annum. 


THE GROENFONTEIN TIN MINES. 


By E. M. Weston, in the Engineering and Mining 
Journal: The tin deposits of the Groenfontein and 
the neighboring Zaaiplaats mine were recently de- 
scribed by me. A yearly report of the company gives 
further interesting particulars. The output for 1909 
was valued at £96,806, giving a profit of £58,394. The 
ore crushed amounted to 22,732 tons, producing 1,228 
long tons of tin concentrate. From No. 9 pipe, 1,100 
tons of tin concentrate, valued at £80,000, have been 


won at mining cost of £3,000. The workings are 6:9 
feet deep and the consulting engineer states that some 
pipes have been traced to their source, which appears 
to be a soft seam underlying the pegmatite vein, which 
[ described as being the indicator and marker of the 
upper western limit of the tin-bearing zone. 

This soft vein carries profitable ore in places, and 
it will be prospected and developed with the hope of 
finding the tops or apexes of the tin-bearing Pipes 
which lie on the dip of the pegmatite vein and beneath 
it. In connection with these most puzzling and inter- 
esting tin ore occurrences, M. R. Recknagel has con- 
tributed an interesting and, in some respects, revoly- 
tionary paper, on the origin of tin-ore deposits, to the 
Geological Society of South Africa. I hope in a future 
issue of the Journal to give a resume of its contents, 

On Groenfontein an Elmore vacuum plant is being 
erected to treat ore heavily charged with arsenical iron 
pyrite. 


PEACH CROP TEACHES LESSON. 

Peaches have this year proved the value of pre- 
liminary thinning and finally grading. The enormous 
crops in Georgia, the Chesapeake peninsula, West Vir- 
ginia, New York and elsewhere have flooded the mar- 
ket for weeks. Shipments received in bad order have 
been sold at low prices in many cities, though quan- 
tities of fruit have spoiled outright. The railways 
have, as a rule, done nobly by the growers. Fruit has 
been forwarded with dispatch, refrigeration generally 
good. But with such enormous quantities of fruit to 
be consumed, the prices have been unsatisfactory to 
many growers. These men, as a rule, have not prac- 
ticed careful grading. In the hope of making sales 
early in the season, some shipped peaches too green, 
and these found no sale. Indeed, much fruit was con- 
demned and dumped by health boards, as was quite 
proper. Other growers shipped fruit too ripe to reach 
market in even fair condition, and sales proved slow 
at even low prices. 

But the chief trouble this season, as in all seasons 
of excessive production, is in the grading. Great num- 
hers of growers have sought to market small, green, 
defective or otherwise inferior specimens mixed with 
the choice fruit. They have no one but themselves to 
blame fer the low prices they have been paid. On the 
other hand, growers who have graded well have re- 
ceived good prices. The fact that poor fruit when 
mixed with good fruit lowers the value, seems a hard 
fact to learn. Nothing drives this lesson home better 
than crops like those of this year. They not only 
enforce the necessity of grading, but they show the 
great value of thinning while the fruit is small. It is 
highly probable that a larger number of growers than 
ever will practice thinning in 1911. This practice off- 
sets the cost of grading, improves the quality of the 
fruit, makes the individual specimens larger and raises 
the prices in the market—American Agriculturist. 

WANTS COLD STORAGE AND CANNING PLANTS. 

‘What we need in Texas, especially in the vegetable 
and fruit sections,” says William Doherty, traffic man- 
ager of the St. Louis, Brownsville and Mexico, “is 
cold storage plants and more canning factories. A 
few cold storage plants in the big fruit producing re- 
gions would assure better prices for the growers, the 
more advantageous placing of Texas fruits and a pro- 
motion to the industry.””. Mr. Doherty explained where 
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CORN Will Mean COIN This Season!! 


Will the old machines see you through and 
stand crowding? 


We have provided a fair stock of standard 
machines and repair parts, but they are going 
pretty fast! Are you protected? 


SPRAGUE CANNING MACHINERY CO. 
CHICAGO 


Sprague Model M Cutters, Ulery and M. & S. Silkers, Corn Silk 
Brushing Machines, Mixers, Cookers, Etc. 


























The Sprague Universal 
Liquid Filler and Syruping Machine 












This machine is used for filling or finishing off Cans or Glass 
Jars of any size with any liquid that will flow freely 


BRINE, SYRUP, LIGHT SOUP OR SAUCE, MILK, ETC. 


Will handle any size car from smallert ¢ to numbe ten size 


Works equally well on ordinary cap hvle. 
Friction Top or Sanitary Cans, 


or Glass Jars. 


Fills the can or jar with liquid up to any desired height, 
changes in height or fill or in size of can are quickly made. 
It fills to a dead line wherever set. Absolutely no 
waste. It is a simple, thoroughly well built, substantial 
machine which does not get out of order. 


We Can Make Prompt Shipments 


This machine is in successful operation in Fruit and Vegetable Can- 
neries, Condensed Milk Factories and Syrup Packing Establishments. 
For further particulars and list of users address 


Sprague Canning Machinery Company, 3 Wwiice ance: Ginenen 
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tons upon tons of fruit and vegetables went to waste 
for lack of cold storage facilities, especially in the 
Brownsville country, which he characterized as the 
greatest fruit and vegetable producing section in the 
state, if not the United States. 


INTRODUCING NEW FOOD PRODUCTS—FPOINTERS FOR 
PACKERS AND MANUFACTURERS. 

“In introducing a new article of food on the mar 
ket,” says the Trade Register of Seattle, “there are a 
few points which have an important bearing upon the 
success of the article that some manufacturers over- 
look. Upon the method adopted for introduction will 
depend, in a measure, the future popularity of the 
article. There have been many meritorious food prod- 
ucts placed before the consumer, which have proved 
failures from a commercial point of view. This has 
not been owing to any want of intrinsic value in the 
article itself, but to the want of proper consideration of 
the conditions that surround its consumption. It is to 
be noticed that when the article was in the nature of a 
delicacy, or one which is not partaken of freely, the 
manner of putting it before the consumer has been 
directly opposite to that which would have brought the 
article into popular consumption. The quantity, the 
style of package, label and price have all been over- 
looked in the apparent anxiety to get the goods on the 
market as soon as possible. 

“Tt is not good policy to put in a larger package an 
article, which by the very nature of its composition can 
never be of large individual consumption, or which is 
only used as an after-meal tidbit. Too much of a good 
thing at one time always cloys the appetite, and may 
perhaps create a distaste for that particular delicacy. 
The sale of a delicacy put up in pound packages only 
will be very limited, no matter how excellent it may be. 
There are hundreds of people who buy an '%-tin of 
caviar, who would never indulge in it at all if it were 
only sold in pound tins. People do not like to buy 
more than they can.consume at one time or within a 
reasonable period. They hate to see stuff laying around, 
and finally have to throw it away through spoilage. 
There is another thing in favor of the smaller package 
for delicacies, that is, the repeat sales will average ten 
to one of the larger package. An article is made to 
sell at 50c per Ib. If it were put up in 1%4-lb. packages 
to sell at 15c, there would be ten sales of the latter to 
one of the former. There is a well-known brand of 
cake flour which has gained its popularity through the 
convenient size it is put up in. Sufficient flour for 12 
angel-food cakes, and that is all the average family 
cares to buy of that class of goods at one time. Con- 
densed mince-meat would never have gained the enor- 
mous sales it has, if it had been put im packages that 
would make more than one large pie or two small 
ones. Neufchatel cheese is a favorite tidbit because of 
its convenient size. The desire has been satisfied with 
the small quantity, there has been no waste. . The appe- 
tite will soon call again for another taste, because it 
has not been satiated at one time. The small package in 
delicacies creates the demand. 

“Some foods of particular deliciousness are put up 
in ill-shaped or not suitable containers, and this re- 
tards, to a certain degree, their sale. It is poor economy 
not to pay attention to the style of the package. The 
package many times has sold the goods. In this re- 
spect many pointers can be gotten from imported 
goods, particularly those from France and Germany. 
Every dealer knows the large sales commanded by the 


stuffed prunes put up in little wooden boxes like g 
miniature trunk. It can hardly be denied that, many 
times, the package in this case sold the goods. To wray 
a meritorious article in a cheap paraffin paper and then 
put it into a flimsy, badly shaped cardboard container 
is to detract considerably from its value. Articles oj 
luxury should be put up with taste, otherwise they {ajj 
into the class of common goods. Any old kind of 
package will not do for an article that is supposed to 
possess exceptional merit. How quickly will the house- 
wife reject an Edam cheese that is not uniformly col- 
ored for one that is, although there is no difference jn 
the quality. A package of Neufchatel cheese that has 
the tinfoil torn or is dented will be rejected for one 
that is perfect. The shape and style of the container 
has a good deal to do with the success of a new article 
of food when being put on the market. 

“Many manufacturers make a mistake in putting a 
cheap, dowdy-looking label on their goods. A cheap 
label is almost sure to condemn the goods, no matter 
what their quality may be. In some labels the colors 
do not blend harmoniously, the design is sometimes 
grotesque or ludicrous, and altogether out of keeping 
with the merits of the goods. While bright colors show 
up well on a label, they: should not be contrary to the 
article which they are designed to cover. To put a 
label with a black background and red letters on a 
square of butter, is to condemn the article at once. To 
combine green and blue, or yellow and brown on the 
same label is not artistic. The colors should harmon- 
ize, and the design be so distinctive as to at once attract 
attention. It may be said that it is not the label that is 
being sold, but the goods. However that may be, it must 
be borne in mind that outside appearance has much to 
do with the sale of the inside. Many people are preju- 
diced for or against an article by the appearance 
of the wrapper, independent of any merit the article 
may possess. The plainer the label the better, although 
it would not be a bad idea, and would help considerably 
in the sale of the article, if a few directions as to its 
use were printed on the label. Some articles of par- 
ticular worth, both as a delicacy and as a food, have 
not gained the popular fancy that their merits war- 
ranted. To put an article without any merit in a 
handsome container, with the idea that the appearance 
will promote its sale is to perpetrate a fraud. The 
article and the container should coincide in their re- 
spective qualities. If they do not the result will be 
disastrous.” 


AN IOWA CHANSONETTE. 
BY E. W. BRANCH, MARENGO, IA. 


When the frost is on the meadow, 
And the Corn is in the Can, 

Then, oh Packers, ‘‘ get together,’’ 
Comparing notes on how things ran. 


When the Corn is in the Can, 
And the fodder’s in the shock, 
Then figure out for next year, 
How to beat this one ‘‘a city block’’. 


When the frost is on the pumpkin, 

And the fodder’s in the shock, 

Then the Packer’s troubles ended, 

(This year) his diamonds out of ‘‘hock’’. 


Some of the very best men connected with the larg- 
est canning concerns in this country obtained their 
positions by using CANNER Want Ads and by reading 
our classified ad. columns. You can do the same. 
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gy ene CAS: Am. st EE. Bucklin’s 
McMeans & Tripp A CYCLONE 
ENGINEERS Pulp Machine 


This is the Best Machine im use 


MECHANICAL 22 ELECTRICAL feo eaking Teme F 
Ketchup and for preparing 


MACHINE DESIGNERS kin for Canning. 


. i 1 CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins per 
Design and Superintendence of Construction of OPACITY 72 tne Temmenoce ot (091 0 00.0) wenn 


CANNING PLANTS WESTERN AGENTS 
Special Conveyors and Handling Systems Sprague Canning Machinery Company, 


























simmeeanaiaiae 
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THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR 





h 50 feet of track and cables, 
Bold Canning Machinery Company’s guarantee of perfect satisfaction. Price complete, wit $300.00 
F. yyy re. iilinois. For further information and catalogues, address 


Sprague Canning Machinery Company, _ Sole Owners and Manufacturers, Chicago, Illinois. 














THE HARRIS PATENT 


Power Hoist and ati Machine 
Seyrr sof 





= 








Sold under C. S. Harris Com- 
pany’s guarantee of perfect satis- 
faction. Price complete with 50 
feet of Track and Cables, $300.00, 
F.O. B. cars Rome, N. Y. For 
further information and catalogue 
address 
































C. 8S. HARRIS CO., ‘taucures Rome, N. Y. 
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BOOKS YOU OUGHT to HAVE. 


A Complete PROF. DUCKWALL’S New Book 


; , nning and Preservin 
Coursein Canning Canning ad 8 


Bacteriological Technique 


Being a Thorough Exposition of Practi- 478 PAGES, 221 ILLUSTRATIONS. BEAUTIFULLY BOUND IN CLOTH 
cal Methods of Hermetically Sealing 


Canned Goods, and Preserving Fruits 
and Vegetables. § A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 








Byan Expert Processorand Chemist 


§|A manager who will master this text 
book will command double his present 


: ; ; : salary and be worth it to his employers. 
This Work Written in Plain Language, Easily 


Understood. With Its Aid All Processes Readily 
Mastered. Price $5.00 Postage 29c 


PRICE $5.00 FOR SALE BY 


“THE CANNER’, 5 WABASH AVE., CHICAGO 









Order through THE CANNER CASH WITH ORDER 















































GOOD BOOKS *°* | | For New Subscribers 


Canner’s Library 


Canning and Preserving, with bmcteriological Tech- e 
nique, by BE. W. Duckwall, M. 8.; 500 pages: $5.00. 5 Wabash Avenue - - - Chicago 
Postage, 29 cents. 

Siles, Ensilage and Silage. By Manly Miles, M D., 
F. BR. M. S. Illustrated. 100 pages. 5x7 in. Cloth, 











THE CANNER PUBLISHING CO. 





50 cts. 

Asparagus. By F. M. Hexamer. Illustrated. 174 ‘ ER AND DRIED 
pages, 5x7 im. Cloth. 50 cents. Please send us THE CANN 3 

The Book of Corn. By Herbert Myrick, assisted by FRUIT PACKER for ONE YEAR, for which 
A. D. Shamel, E. A. Burnett, A. W. Fulton, B. W. Srow, f "i F P 
and ether specialists. Illustrated. Upwards ef 500 we will remit Three Dollars (Foreign Subscrip- 
pages, 5x7 in. Cloth. $1.50. ‘ P P P : 

Field Notes on Apple Culture. By Prof. L. M. Bailey, tions Five Dollars) within the next sixty days. 


Jr. Illustrated. 90 pages, 5x7 In. Cloth. 75 cts. 

Peach Culture. By J. Alexander Fulton. Illustrated. 
204 pages, 5x7 in. Cloth. $1.00. 

Insects and Insecticides. By Clarence M. Weed. [Illus- 
trated. 834 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist. By A. 8S. Fuller. Illustrated. 
5x7 im. Cloth. 25 cts. 

Plums and Plum Culture. By Prof. F. A. Waugh. 
Mlustrated. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How. By Clarence 
M. Weed. Illustrated. 5x7 in. 150 pages. Cloth. 60 
ets. 


@rder through the CANNER, & Wabash Ave., 
Chicago. CASH WITH ORDER. 




















































































Canners’ Associations 


Below are listed the principal associations in the canning and allied industries in the United 
States. Communications should be addressed to the secretaries, who will furnish intormation in regard 
to dues, eligibility to membership, etc. 

“In Union There is Strength” 


National Canners’ Hesociation. 
L. A. SEARS, President, W. B. ROACH, Vice-President, FRANK E, GORRELL, Sec’y and Treas., 
— ohio to output, as foll P SF 1,000 00; 50,000 100,00 10,00; 108,000 te 
‘anu ut, ollows: Packer J i » $5.00; 60, y p 
160,000, Poe sis. i500. stoo00 to 300,000, $25.00; exceeding 200,00u, $50.00. ig ee Cay SF ” “ ' 


Western Canners’ Association. 


Ww. RB. BOACH, President, GENE DICKINSON, Vice-President, FRIEND F. WILEY, Seo’y and Treas, 
Hart, Mich. Eureka, Ill. Edinburgh, Ind. 














Iilinois Canners’ Association. 











J. W. McCall, President, E. F. Trego, Vice-Presiden’ Gene D Beo’y-Treas. 
Gibson City. Wetecssea. » a. si 
Southern Canners’ Hssoctation. 
B. 4. CRADDOCK, President, J. C. SAUNDERS, JB., Vice-Presideat, FESTUS RHODES, Seo’y and Treas., 
Humboldt, Tenn. Lebanon, Tena. Whiteville. 
Indiana Camners’ Association. 
6. W. McREYNOLDS, President, CHAS. LATCHEM, Vice-President, F. JOS. SCHULER, Sec’y and Treas., 
Kokome. Wabaah. Crothersville. 
Obio Canners’ Association. 
J. ©. WARVEL, Presideat, L. A. SEARS, Vice-President, JAS. STOOPS, Sec’y and Treas., 
Van Wert. Chillicothe, Dayton. 








Cri-State Packers’ Association. 








President, Del. E. GREENABAUM, Vi reas Seaford, Del. BE P Vice- di x. 7 
Ww. 0. HOPTECEER, Presom Bode a fo ae ce-. ont, aatery, s ag 6& FOGG, oeseek widens, Galen, 
Kentucky Packers’ Association. 
E. 0. TANNER, Presideat, STEELE READING, Secretary, 
MoKinley. Frankfort. 











Canners’ League of California. 






































GRAHAM, Presi Ban F. F. STETSON, _ Presid: Les Angel ISIDOR JACOBS, Vice-P: di Francisce. 
HENRY B. DIMOND, Secretary, San Francisco. i _ TAY DEMING, Treasurer, vy we oe 
New York State Canned Goods Dachers’ Hesociation. 
JAMES P. OLNEY, President, E, 8 THORNE, Vice-President, A. R. ME ESIEED, © arama A. BR. HUNT, Treasurer, 
Rome, N. Y. Geneva, N, ¥. Utiea, Oswego, N. Y. 
Iowa Canners’ Association. 
R. 0. WOODARD, President, JACOB WAEEUS AS EE, Vice-Pres., E. W. VIRDEN, Seo’y and Treas., 
Elgin. Independen Cedar Rapids. 
F. A. actin: coota Can ’ esociat tion. A. M. HATCH, T 
Presid s i x, x " 
_ gp ng -— Cannon Falls. le a -  amanpete Faribault. _— 
Missouri Vailey Canners’ Hesociation. 
RB. B. GILLETTE, President, Marionville. L.._W. STAGNER, Tripoli, Iowa. L. I. MOORE, Seo’y and Treas., Oregen. 
Glisconsin Canners’ Association. 

WwW. C. LEITSCH, President, W. H. AMES ho ~-haleaamacaaes C. MADSEN, Treasurer, CHAS. VOIGT, Secretary. 
Columbus. Markesan. Manitowee. Sheboygan. 
Michigan C Canners’ Association. 

W. 8. THOMAS, President, ROACH, Vice-President, FRANK GERBER, Treasurer. 

Grand Rapids, Miob. Hart, Mich. Fremont, | Mich, 
4.4 G. A. LAYMAN See’- Treas., 
a Virginia Canners’ Association. Daleville. 
Canning Machin ery and Supplice Association. aca Ca R 
GEO. W. THOS. T * J. ° HURST, oe- Presiden’ 
F mn . em, Oadis, Ohio. Baltimere, Md. 
am National Canned Goods and Dried fruit Brokers’ Association. 
a nag Presid: JAS. M B eee 
‘a, Til. = Chicago, oe sepia Indianapolis, 
National Food Manufacturere’ Hssociation. 
T. J. CARROLL, President, WILLIAMS. oe Presideat, T. J. RIORDAN, Second Vice-President, 
Gloucester, Mass. ore gl ia New York. 
FRANK BR. MEYER, Third ‘Vyen Bocnitent, WILLIAM H. RITTER, Treasurer, E. 0. JOHNSON, Secretary. 
} St. Louis. : $20 per year. Philadelphia. Boston. 
Gulf Coast Canners’ Association 
CHAS. H. TORSCH, President, WwW. EK. M. DUKATE, Vice-Presidest, I, HEIDENHEIM, Secretary-Treasurer, 
Bay 8t. Louis. Biloxi. Biloxi. 








Baltimore Canned Goods Exchange 


JOHN &. GIBBS, JR., President. A. T. MYER, Vice-President. W. F. ASSAU, Secretary. LEANDER LANGRALL, Treasurer. 
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Wheeling Cans and 
Solder ~ a Caps 


Our Solder Hemmed Caps, which we are now 
prepared to furnish with all cans are the best in 
the market. The Solder is in the right place ane 


Plenty of it. 


@ During the past year we have doubled our 
capacity and are now prepared to ship 1,000,000 
cans per day during the Rush Season. 


WHEELING CAN Company 


WHEELING, W. VA. 
OLIVER J. JOHNSON, President 
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